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Ingredients Always 
MADE IN AMERICA 
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For all pork curing—sausage, hams, be- 


con, picnics—use PRAGUE POWDER®, 
Th e M A 5 T FE & P i t 4 t made or for use under U. S. Patent Nos. 


with which others are compared.... 


We welcome comparison! There’s only 
one flash-fused PRAGUE POWDER—scientifically 


ae aed . The 
balanced by uniting all curing ingredients 


in each fast-dissolving crystal. Per. 4 | eet 


We urge comparison! You have to try LABORATORIES, Inc. 


. In Canada—tThe Griffith Laboratories, Ltd. 
PRAGUE POWDER to know how fast, safe and 


ek ee ee 4 CHICAGO 9. 1415 W. 37th St. + NEWARK 5, 37 Empire St. 
dependable a cure can be! LOS ANGELES 58, 4900 Gifford Ave. * TORONTO 2, 115 George S$ 














Cutter capacities 
from 20 to 800 pounds 
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Dependability 
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UALITY 
SAUSAGE MACHINERY 


for more than 80 years 


* BUFFALO equipment is noted forits sound design . . . sturdy con- 
struction ... safety and sanitation . . . dependable performance and 
coast-to coast factory service. BUFFALO is first in offering new proved 
features that increase plant efficiency and protect product quality. 


John E. Smith’s Sons Co. 












COMPLETE LINE i 


SAUSAGE-MAKING 
MACHINERY 
















VACUUM MIXERS, 


Capacities 
from 75 te 2,000 Ibs. 
60 te 1,000 ibs. 


Widest range 
of sizes 


Greatest variety ars { 
of types — 
3 


GRINDERS, ee 
Capacities from 1,000 te 15,000 STANDARD MIXERS, Capacities 
(s. per hour from 75 te 2,000 Ibs. 





50 BROADWAY BUFFALO 3, N. Y. 


Sales and Service Offices in Principal Cities 
CO SS ST SE A A A A A A a A A a a a a 


Send for these informative Booklets 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
I am interested in the following: 
| Silent Cutter 


a || Smokemaster [| Head Cheese Cutter 

_] Mixer (_] Grinder (_] Pork Fat Cuber 

| Casing Applier (| Stuffer (_}] Combination of Special 

Purpose Equipment 
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EVEN THE COLOR 


HELPS MAKE SALES! 





HE golden-hued PLIOFILM you see here is another 

unique achievement of the Goodyear Packaging 
Engineer. It heightens the wonderful appetite 
appeal of smoked meats. But PLIOFILM—clear or 
colored—does lots more than that. 
It prevents mold and slime formation. It’s puncture- 
resistant, won’t shatter or run, virtually eliminates 
rewraps. It’s dimensionally stable, doesn’t pucker 
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or shrink. And PLIOFILM lends itself readily to 
packaging machinery, takes multicolor printing 
beautifully. 

So whether you’re packing smoked meats or any 
other kind, it will pay you to find out what this 
transparent, moisture-resistant film can do for you. 
Better still, get the Goodyear Packaging Engineer 
to help you. Write: Goodyear, Pliofilm Department 
T-6419 Akron 16, Ohio. 


ONE OF THE 


GOODSYEAR 


PACKAGING FILMS 


Pliofilm, a rubber hydrochloride—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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He cleaned 
in a few minutes 
what formerly took 


2 men all day 





and the B. A. I. 
Inspector personally 


shook my hand 





National meat packer saves time, 
gets better job, 


cleaning galvanized equipment 
the Oakite way 


Clean-up costs ran high at this Seattle plant. 
They used caustic soda and the time of two men 
all day to recondition galvanized sausage tubs. 
The brown protein deposits came off all right, 
but only after using a lot of hand scrubbing. 


The Oakite Technical Service Representative 
was called in and he discussed the modern mech- 
anized methods of meat plant sanitation. He 
demonstrated, too, using an Oakite Model 384 
steam-detergent gun and a small amount of 
Oakite Compound No. 84M, a cleanser made 
especially for meat packers. In a matter of min- 
utes, the deposits vanished and the tubs looked 
like new. The B.A.I. inspector personally shook 
the OTSR’s hand and commended him for a 
tough job well done. 


Want the full story on modern Oakite cleaning? 
Write today for illustrated booklet, “How To 
Cut Sanitation Costs In Meat Packing Plants.” 
It’s FREE and you'll find it a handy guide to 
faster, lower-cost cleaning. Write: Oakite Prod- 
ucts, Inc., 20A Rector Street, New York 6, N. Y. 
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For Frozen Foods or Fresh, 
Fragile Perishables 












TONER 







10,550 Ibs. actual scale weight 


of 32-foot tandem Refrigerator Van 
COMPLETE, including mechanical 
refrigeration unit and 3” insulation 
throughout. 


introduces 


NEW STANDARDS 
FOR THE INDUSTRY! 


Whether you haul meat, fish, poultry or other fresh and 
fragile perishables . . . or frozen foods . . . you can now 
haul MORE because of weight reductions accomplished in 
Dorsey’s Champion Produce Vans and Refrigerator Vans. 


The building of insulated equipment is a specialty with 
Dorsey designers and craftsmen, and no other trailer can 
match a Dorsey for positive temperature control. Whether 
you purchase a standard model or trailers custom-built for 
special requirements, your Dorseys will deliver extra pay- 
load in prime condition. With painstaking care Ultralite is 
applied between two layers of aluminum foil that provide 
reflective insulation as well as vapor barriers. 


There’s no bump and bounce in a Dorsey because the 
smooth-riding Dorsey-Reyco Tandem actually “cradles” 
your cargo. Check your requirements with your Dorsey 
Distributor—and get more payload capacity plus the surest 
protection you can buy. 





Produce Van with 112” roof and 


side insulation, COMPLETE with ice 
| bunker, engine, blower, ventilators, INA LIGHTWEIGHT DORSEY fe 
duct type floor, roof hatches and 


| side door. 


| 9500 Ibs. for 32foct tandem Carry MORE, and carry it SAFELY 





Your Dorsey Distributor is a substantial independent business man with an efficient service enaioaian . ea 
DORSEY TRAILERS exsa, acasama 
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HOLLENBACH 


SUMMER 
SAUSAGE 








gives your regular line 
a year ‘round sales boost 











Give your present line an extra sales 
appeal by putting our 72 years of 
experience and reputation to work 
for you... through the fast-selling 
“SI s&s 

e THEURINGER CERVELAT 

© B.C. Salami 

© Goteberg Cervelat 

© Pepperoni 

° Genoa 

¢ Capocolilo 

© Cooked Salami 

e B.C. Dry Cervelat 

e Manhattan Short Cervelat 


Chas. Hollenbach does not sell retail 
so you will not be competing with 
Hollenbach . . . Hollenbach prestige 
will help sell your entire line! Write 
today for detailed particulars. 








HOLLENBACH 


INC 





2653 OGDEN AVE., CHICAGO 8, ILL. 


Telephone: LAwndale 1-2500 





LETTERS 





A manufacturer makes some com- 


| ments and criticisms on an article on 


| 








phosphates which appeared in the 
NP of July 31: 


Editor THe NATIONAL PROVISIONER: 


We found your July 31 article 
“Facts About Phosphates Found in 
the Field and the Research Labora- 
tories” highly interesting. Although 
your description of the advantages 
of phosphates in meat products is 
commendable, we feel compelled to 
point out certain inaccuracies which 
may lead to false conclusions. 

1) The present lively interest in 
the use of phosphate additives in vari- 
ous curing processes was not initi- 
ated by a patent granted to G. O. 
Hall of Hall Laboratories, Pittsburgh, 
in June, 1950. Despite this patent, 
and another granted to Swift & Com- 
pany for the use of disodium phos- 
phate in pickle, the interest in phos- 
phates was relatively small in the 
meat packing industry in this coun- 
try until 1953. 

In 1953, First Spice Mixing Co., 
New York, as a culmination of years 
of its own research, introduced and 
marketed “Vitaphos,” the ‘first phos- 
phate compound with food acidulents 
made in the United States. A pub- 
licity campaign of First Spice includ- 
ing double-page spread advertise- 
ments in Fall 1953 and the appear- 
ance of phosphate combinations of 
European origin marked the real be- 
ginning of the present widespread in- 
terest in phosphates. 

2) You declare that “as a result 
of the activities stimulated by the 


| Hall patent, other patents covering 
| different types of phosphates have 
| since been issued here and abroad.” 





This certainly is not true of 
“Vitaphos,” for which a patent is now 
pending. European literature in our 
possession shows that intensive re- 
search on other phosphates and phos- 
phate combinations went on long be- 
fore June, 1950. Such research was 
being conducted in 1949, 1947, and 
even as far back as 1935. In Sep- 
tember, 1947, a German state govern- 
ment permitted the addition of a 
phosphate combination to the emul- 
sion. 

The more important findings of 
European research, as well as our 
own, were made available by First 
Spice to the MIB in Washington. 

3) In the following paragraph you 
say “the chemistry of the action of 
phosphates in curing is not clearly 
understood, but the effects are real 
and offer considerable benefit to the 


packer and consumer alike.” Although 
you go on to explain the advantages 
of phosphates, we believe you create 
the impression that some mysterious 
chemical action takes place. 

Without going into technical de- 
tails outside the scope of this let- 
ter, the chemical reaction of phos- 
phates is one that disturbs the in- 
ternal osmotic pressure (between the 
cells and the body fluid) which in 
turn is stabilized by an ionic infusion 
equilibrating the internal and ex- 
ternal concentrations of the solutions. 
Along with this process there ensues 
an ion exchange which will effect a 
greater hydration of the cell albumin. 
To the layman this means that proper 
phosphates will cause solubilization of 
the albumin in the meat cell to over- 
come effects of rigor mortis resulting 
in better moisture absorption, fat 
binding, and subsequent retention of 
these results. 

4) You say “all of the phosphates 
have some effect when incorporated 
in a cure but comparative field tests 
have shown the marked superiority 
of straight sodium hexametaphosphate 
or sodium tripolyphosphate over the 
various mixtures of orthophosphates, 
pyrophosphates, etc. . . .” 

Without doubting the outcome of 
these particular tests, we consider so 
sweeping a statement highly unfair 
to manufacturers of other phosphate 
combinations. We definitely take ex- 
ception as far as our products “Vita- 
phos” and “Vita-Curaid” are con- 
cerned, if they are used according to 
our directions. 

These products are formulations of 
various phosphates based on the nat- 
ural internal system of the meats for 
the purpose of maintaining a definite 
chemical balance. In addition, these 
two phosphate products are so buf- 
fered that the most desirable pH for 
curing and binding is maintained 
throughout. This, logically, is advan- 
tageous in obtaining the best possible 
color as well. Even in theory, any 
single phosphate ingredient can hard- 
ly be as compatible with the meat 
product (especially in comminuted 
meats) as any well-balanced phos- 
phate combination based on years of 
research and testing. 

5) Six to eight ounces of a single 
phosphate for one gallon of pumping 
pickle, as mentioned in your article, 
seems very high. “Vita-Curaid,” as a 
result of its balanced formulation, has 
given excellent tested results for 
pumping hams using only one ounce 
per gallon. 


6) When you say “some have been 
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skeptical of the more extreme claims 
for various phosphate compositions— 


and rightfully so” we believe you, un- | 


intentionally, cast a doubt on the in- | 


nocent and the guilty alike. Our 


claims for “Vitaphos” have been re- | 


viewed and attested by one of the 
country’s leading independent research 
laboratories. 

So vital a subject as this is bound 
to raise controversy. We think that’s 
healthy and indispensable to progress. 
We hope this letter, in some meas- 


ure, may contribute to a more bal- | 


anced view on a fascinating subject. 


Felix Epstein, President 
First Spice Mixing Co. 


BOOK REVIEW 


Microbiology of Meats, enlarged 
third edition, by Lloyd B. Jensen. 
The Garrard Press, Champaign. 438 
pages. Price $6.00. 

The third edition of this basic text- 
book has been made even more 


valuable by its author, the chief bac- | 
teriologist of Swift & Company, by | 


the inclusion of 125 pages of new 
information and six new chapters. The 
new chapters deal with: 1) The his- 
tory of foods and meats; 2) Cured 
meats and the effects of curing in- 
gredients on bacteria in meat; 3) Mi- 
crobiological aspects of ice, freezing 
of meats and freezer storage; 4) Or- 
ganoleptic entities of bacterial origin; 
5) Bacterial spores and canned meats; 
and 6) Storage of canned meats and 
packaged meats. The remaining nine 


chapters (bacteriology of green dis- | 


colorations in meats, comminuted | 


meats, microbiology of beef, action 
of microorganisms on fats, etc.) have 
been completely revised. 


The book presents the fundamentals | 


of the science and stresses the prac- 
tical applications of great importance 


to meat plant operators, meat inspec- 


tors, veterinarians, food technologists, 
microbiologists, public health work- 
ers, biochemists and anyone interested 
in meats and fats. Hundreds of refer- 


ences to the publications and data of | 
research scientists are given so that | 


pertinent bibliographies are available 
for the student. The book is well 
indexed. 

Many advances have been made in 
the meat field since the last edition of 


Microbiology of Meats was issued in | 


1945. Dr. Jensen has been activelv 
engaged in this area of research, and 
has also carefully followed the new 
developments as reported in the litera- 
ture by other workers. Much of the 
material in the new edition has been 
rearranged and integrated to meet the 
needs of research and _ supervisory 
people in the fields of microbiology 
and meat technology. 
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Make lard packaging 
PROFITABLE with Peters 
Junior packaging equipment 





With Peters Junior forming-lining and folding-closing ma- 
chines, you package lard faster than with any hand methods. 
You operate more economically. You gain better production 


results. 


You start with a low equipment cost. You set up a semi-automatic 
packaging line that achieves steady predetermined production by 
pacing the line operator. You produce 30 to 40 lard cartons per 
minute .. . averaging more than 2,000 per hour. Machines can be 
made adjustable to handle several carton sizes. Changeover from 


one size to another is quick and easy. 


Only one operator is needed for both machines . . . to keep operat- 


ing costs low. Maintenance costs are also low. 


If you render lard and shortening, you have to package it. So why 


not package profitably . . . the Peters Way? 








Typical Peters installation in the lard industry shows Peters Junior carton form- 
ing and lining and folding and closing machines in operation. Peters machines 


for high speed packaging also available. 


CHICAGO 40, 





MACHINERY COMPANY 
4704 RAVENSWOOD AVENUE 


ILLINOIS 
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Housewife, retailer and packer owe 
all profit from boneless, ready-to-eat } m 
hams pressure-packed in VISKING | é 
Fibrous Casings. ar 
Housewives get more meat—less waste—in every ‘ 
pound they buy. si 
Retailers get faster turnover, higher margin. | P 
; | 
Packers command top prices, move more merchandise. 
} a 
And that means—everybody’s happy! | se 
ca 
R 


Ak. your VISKING hepresentatine i 
‘CASINGS ; 





THE VISKING CORPORATION, CHICAGO 38, ILLINOIS ¢ IN CANADA: VISKING LIMITED, LINDSAY, ONTARIO 
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Watch Those Fringes 


Employe benefits which were lightly de- 
scribed as “fringe” a few years ago, cer- 
tainly can no longer be considered as a 
“margin” or “edging” of the total compensa- 
tion paid by the employer to his workmen. 

The present magnitude of these costs is 
brought out in a survey by the Chamber of 
Commerce of the United States, which is 
reviewed briefly on page 21. The Chamber 
points out that fringe payments have been 
neglected in both government and private 
wage statistics; there is good reason to be- 
lieve also that they have not been given due 
weight by some companies in computing 
their operating costs. 

As has been pointed out in PROVISIONER 
articles, and by speakers at meat industry 
meetings, the dollars-and-cents burden of 
these benefits is very real, and must be ac- 
curately established and added to other 
compensation in determining the cost of the 
work done by one man, a gang or a depart- 
ment. 

It is, moreover, sometimes forgotten that 
the costs of some fringe benefits rise with 
any increase in the basic rate of pay. For 
example, vacations, holidays, overtime, old 
age benefits, workmen’s compensation, pen- 
sions, group insurance and some other fringes 
become progressively more expensive with 
every upward adjustment of wage rates. 

Because some employers do not have an 
adequate idea of the cost of fringes, they 
sometimes assume liabilities at which they 
might well balk if they were better informed. 
Regardless of the social or morale-building 
merit of any fringe proposal, management 
should have a clear picture of what it will 
cost to use in considering the matter. 

Don’t buy fringes on a “pig-in-a-poke” 
basis, or forget that they cost you a lot of 
real, hard dollars after you have taken them 
on. 


News and Views 





Plans for AMI annual convention, to be held at the Palmer 


House in Chicago, October 8 to 12, are rapidly nearing com- 
completion. Fats in feeds, moisture and fat determination, 
artificial food coloring and the effects of new curing additives 
will be the subjects of discussion by experts at the scientific 
and operating section meeting on October 8, according to an 
announcement (see page 17) by the Institute. The Institute 
has also asked members to send to its department of member- 
ship service the names of 50-year industry veterans who will 
be eligible for service emblems this year. The emblems will 
be awarded to the 50-year men at a convention session on 
October 12. At another of the convention meetings attention 
will be focussed on the “youth” of the meat industry. 


Packer Representation in chain stores will be one of the 


problems tackled by the board of directors of the National Inde- 
pendent Meat Packers Association when the group meets in 
St. Louis on August 27. 


A Farm Bill embodying the principle of flexible price supports 


was approved by a House-Senate conference committee this 
week. Under the measure five basic commodities — wheat, 
corn, cotton, rice and peanuts — will be supported at prices 
ranging from 82% to 90 per cent of parity. The conference bill 
contains the provision that whenever a price support or surplus 
removal operation is carried out through purchases from or 
loans or payments to processors, the Secretary of Agriculture 
shall obtain adequate assurances from the processors that the 
producers of the commodity involved will receive the maximum 
benefits from the support or surplus removal activities. 


Liberalized Depreciation rules, continuation of the 52 per 


cent corporate tax rate, a gradual shift to “pay-as-you-go” in- 
come taxation for many corporations, modification of loss carry- 
back and surplus accumulation provisions, encouragement of 
research and modernization of accounting provisiens are among 
the features of the new Internal Revenue Code of 1953, signed 
this week by the President. Many of the changes in the law 
will benefit business in one way or another. 


Effective Date of an MIB memorandum requiring “keep under 


refrigeration” labeling on product in impervious film packages 
has been postponed to November 1, and the original memo- 
randum has been clarified (see page 18). 


With Contract Talks between the major packers and the 


labor unions making little perceptible progress, the Chicago 
local of the CIO United Packinghouse Workers began building 
up its muscle this week with the announcement that it was 
taking a strike vote among Armour and Company workers. 
Union officials said that a strike authorization vote would be 
taken later at Wilson and Swift. 




















QUARTERS move to and from each three-man boning table on loop rail that 


has spur directly over working area. 





ATTRACTIVE plant is located on 38-acre site at city limits. 


HERE are vou going to sell 
your product?” was the half 
jesting, half critical query 
with which packer friends of Bob De 
Young greeted his announcement of 
starting a beef boning plant in north- 
ern Michigan. 
DeYoung and his partner, Bob 
Tannehill, had ideas about that, how- 
ever, and something else. Being out- 
door enthusiasts, they were deter- 
mined to settle down and work in an 
area they liked. Caught in the post- 
war transition period of their em- 
ployer, one of the independent meat 
chains, they decided to build their 
own business in the sports and resort 
center of Traverse City. 
In 1947 they leased quarters for 
their plant on the outskirts of town. 
Tannehill had made a_ preliminary 


10 


study of the area and spent six months 
in the city before the partnership 
started in business. At the beginning, 
the firm, Tannehill & DeYoung, Inc., 
engaged in provision and fresh meats 
sales and had a sausage distributor- 
ship as well a small killing and bon- 
ing operation. 

At first the partners thought they 
had hit the “jackpot.” Business was 
booming. It was summer, however, 
in the heavily visited resort area 
and sales naturally were good. When 
the leaner winter months arrived there 
wasn't enough volume to justify oper- 
ation of the firm’s peddler trucks. 

The young owners then elected to 
emphasize beef boning as the sur- 
rounding area contained a fair quan- 
tity of dairy type cattle. The provi- 
sion department, which was located 


Beef Boners Hit 
Stride in 
North 


Michigan 






TANNEHILL 


DE YOUNG 


SMITH 








in a country slaughter house, was 
converted for cattle dressing opera- 
tions and additional _ refrigerated 
quarters were leased in the downtown 
area for beef boning. 

Four years ago the partners con- 
solidated their operations under one 
roof on a 38-acre site of land at the 
city’s edge. They constructed a sin- 
gle level, two-bed killing plant of ce- 
ment block and in 1952 added a bon- 
ing cooler and sharp freezer. 

The beef floor is equipped with 
Boss units consisting of automatic 
landers, droppers, spreaders and 
knocking pen. At the full hoist posi- 
tion there is a back plate which facili- 
tates dropping the split carcass onto a 
rail for movement to the washing area. 
While the slaughter operation is con- 
fined to boning type cattle only, the 
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FOUR BONING TABLES are operative in this cooler where efficient three-man 


crews can bone 25 cattle per day. 








FROM STORAGE rails meat is shipped in paper 


lined barrels or boxes. 


as, iene | 
mei eee iB 


ON KILL FLOOR, conventional pritch plate is used, carcass is spread with rigid bar and split with power saw after evisceration. 


firm does not use the dual rail of the 
full hoist position to split the car- 
cass. Rather, a rigid type spreader 
bar, inserted at the pritch plate sta- 
tion, is employed. After evisceration, 
the carcass is raised to full hoist and 
split. Each bed has a Best & Donovan 
carcass splitter. 

For its washup the firm uses water 
from a free flowing well. As a matter 
of economy, the flow is piped into 
a 5,000-gal. underground _ storage 
tank. Water from the tank is pumped 
by a 15-gpm. Curtis pump. The sur- 
plus well water flows from the under- 
ground tank through an_ overflow 
which is piped to the cattle pens. 
For cleaning purposes the pump 
maintains a constant pressure of 200 
psi. Hoze nozzles are trigger activated 
and kick like a pistol when tripped. 
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DeYoung believes that the high 
pressure, small water lines and tiny 
spray nozzle openings contribute to 
an efficient cleanup operation in terms 
of washdowns needed during slaugh- 
tering. He says that fat losses are 
insignificant on boning type carcasses 
and that the high spray pressure 
washes blood free from the neck and 
cavity sections. 

A five-car hide room and the vis- 
cera room are at the rear of the kill- 
ing floor. The paunch material is 
pumped from the paunch table onto 
a Link-Belt vibrator screen which 
dumps the material, when relatively 
free of water, into a utility dump 
truck. The truck is driven to a local 
orchard or greenhouse. 

A novel technique is employed in 
the new boning room which. is 


equipped with Koch tables and St. 
John railing. The four boning tables 
are served by a loop track and each 
has a spur on which the quarters 
are moved directly over each table. 

Three boners work at each table 
and bone specific quarters. One boner 
works on a right front, one a left 
front and the other bones the two 
hinds. The only cuts removed from 
the carcass are the tender and clod. 
No effort is made to bone cuts for 
the reason that all of the boneless 
beef goes to the sausage maker. Only 
the full carcass is sold. 

Al Smith, vice president and plant 
superintendent, states that through 
this system a novice boner can be 
teamed with two experienced men 
and, after a short training period, will 
work efficiently by himself. He com- 
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FIRM'S BONED-OUT beef is shipped to Michigan points in GMC semi's. 
* 


mented that all labor has been trained 
there in the plant since there is 
a dearth of skilled butchers and bon- 
ers in the Traverse City area. 

The boned quarters are moved to 
the storage rail section of the cooler 
which can handle about 200 head. 
An experienced three-man team can 
bone 25 cattle per day (eight hours), 
Smith said. From the storage rails 
the meat is barreled or boxed ac- 
cording to orders. Any surplus is auto- 
matically boxed and placed in the 
sharp freezer which is equipped with 
two Bush units. The freezer is 30 ft. 
square and 8 ft. high. Capacity is 
100,000 Ibs. 

In the plant layout is an enclosed 
two-truck loading dock that separates 
the dry storage area for boxes and 
barrels from the area containing the 
freezer and office. This arrangement 
places the loading operation under 
the immediate supervision of manage- 


ment and, at the same time, puts the 
freezer out of the flow cycle of nor- 
mal production. The freezer is adja- 
cent to the loading dock for conven- 
ient shipping of frozen product. 

In addition to the freezer, 30 hp. 
is used for the chill cooler, holding 
cooler and boning room. Frigidaire 
compressors are employed and But- 
cher Boy doors are used throughout 
the coolers. 

The walls of the boning cooler 
are glazed tile and the kill floor also 
is being tiled. The floors, walls and 
ceilings of the coolers are insulated 
with 4 in. of Armstrong cork and 
the freezer area is insulated with 
Foamglas. 

The plant is located on the main 
line of the Chesapeake and Ohio Rail- 
way. Three months ago a railroad 
spur was run to the plant, mainly for 
incoming livestock shipments. 

Tannehill does the livestock buy- 





PAUNCH MATERIAL is dumped from vi- 
brating screen into waiting truck for de- 
livery to local orchard or greenhouse. 


ing, traveling to major stockyards 
during the heavy volume summer 
months to purchase boning cattle. 
During a good part of the year a 
large percentage of cattle are pur- 
chased throughout Michigan. 

Product is shipped to sausage kit- 
chens in the state by a fleet of GMC 
trucks and trailers. 

When asked about their future 
plans, DeYoung said the firm intends 
to stabilize at about its present pro- 
duction as both partners are inter- 
ested in enjoying the “vacationland” 
in which they live, along with their 
work. They do have plans, however, 
for a new boiler room and possibly a 
rendering department. 

Tannehill and DeYoung believe 
they have found the right combina- 
tion for their work and play Mecca 
in Traverse City. 





10c-a-Head Fee te Finance 
California Beef Promotion 


The California Beef Industry Coun- 
cil has decided to collect 10c a head 
on all cattle and calves sold in Cali- 
fornia to finance the Council’s beef 
promotion and merchandising pro- 
gram. This action was taken August 
6, following a recent poll of cattle 
producers, livestock feeders and dairy- 
men, 80 per cent of whom voted in 
favor of such a program. 

The Council also adopted a reso- 
lution requesting Jay Taylor, presi- 
dent of the American National Cat- 
tlemen’s Association, to call a meet- 
ing of the representatives of all states 
having similar programs to consider 
the development of the national beef 
promotion campaigns, thus coordinat- 
ing the various efforts. 

Development of plans for Califor- 
nia’s program was turned over to a 
committee headed by Harvey Mc- 
Dougal, cattle feeder from Collins- 
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ville, and the mechanics of collecting 
the 10c per head of cattle and calf 
sales, to a committee headed by Fen- 
ton O’Connell, Santa Clara cattle- 
man. These committees will report to 
the Council’s executive committee. 
The meat packing industry is repre- 
sented on the executive committee by 
E. F. Forbes, president of Western 
States Meat Packers Association. 


North Dakota Will Vote 
On Sales Tax Exemption 


An initiated measure to exempt 
food for human consumption from 
the North Dakota sales tax will be 
submitted to the voters at the Novem- 
ber general election. 

The 1953 North Dakota legislature 
exempted prescription medicine, fertil- 
izer, seeds and bulbs from the 2 per 
cent state sales tax, after a defectively 
drawn measure to exempt both food 
and medicine had been approved by 
the voters at the 1952 general elec- 
tion. 


Beef Can’t Be Called 
‘Bacon,’ Canada Rules 


The Canadian Health Department 
has ruled that the word “bacon” can 
be used only to describe a hog prod- 
uct—and not beef. 

C. A. Morrell, the department’s food 
and drug director, said that a beef 
product similar to bacon is being sold 
to some extent in Canada under the 
name of “beef brisket bacon” or a like 
name using the word “bacon.” 

“In view of the definition for bacon, 
which is salted, dried or smoked flesh 
of a hog, especially the side, it is felt 
the term ‘bacon’ used in conjunction 
with the name to describe the beef 
product is not only improper but is 
also deceptive,” he said. 


Animal Industry Meeting 


The annual animal industry meet of 
the Washington State Feed Associa- 
tion will be held October 7 and 8 at 
the University of Washington, Seattle. 
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with GLOBE’S (NEW DESIGN) V-BELT BEEF HOIST 


Globe’s new design in electric hoists for every packing plant requirement 

will help reduce costs in your plant. Each hoist is of new approved design, 

ruggedly constructed and factory tested. Check these new features: 

EJ Equipped with standard hoist-type motor, drip proof, ball bearings 
for smoother hoisting. 

Speed changes easily made by varying pulley ratio. 

Self-locking, high efficiency, fully enclosed worm gear reducer. 

G3 Hoisting drum mounted directly to reducer output shaft. 

f Solenoid brake on reducer input shaft for absorbing motor inertia 
for instantaneous stopping. 


AVAILABLE IN THESE THREE SIZES 


motor size i 3 HP MOTOR 5 HP MOTOR 7% HP MOTOR 





hoisting speeds | 54 FPM 90 FPM 120 FPM 


Remember: Nothing pulls a killing floor up to par as quickly as a Globe 
hoist. Ask Globe today for an estimate on your Beef Hoist requirements. 










cay The GLOBE 
Meat I ndustry She Company 
since 1914 4000 S$. PRINCETON AVENUE @ CHICAGO 9, ILLINOIS 
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BOYS LOOK ABOUT FULL in Junior division eating 
contest. Judges kept count by napkins dropped to floor. 


a a Wagne 15 


HEBOYGAN 


“MEET YOU in the middle," says H. Schmideler to 
young Johnny Adelich as they tackle giant "brat". 


ONE OF FAVORITE spots was Thielmann Sausage Co.'s 
stand. BELOW: Bratwurst smoke ascends from the John- 
sonville Sausage Co. booth on a Sheboygan street. 
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DOING HIS BEST to keep up with crowd's demand was Ray 
(Tiny) Meyer, office worker turned chef for the day. 


‘Brats’ Come of Age 


Second ‘Bratwurst Day’ Spreads 
Popularity of Sheboygan Product 


SOME OF THOUSANDS who turned out for celebration watch beauty 


contest in Sheboygan's Fountain Park. 


HEBOYGANITES and visitors from as far away as Oregon and 

Rhode Island turned out by the thousands Saturday, August 
7, to celebrate the second annual “Bratwurst Day” in Sheboygan 
Wis. 

They paid the highest possible tribute to bratwurst—by eating 
7,500 Ibs. of the famed local product at seven downtown stands 
plus an unestimated quantity in the city’s cafes and restaurants 
which featured “brats” all during the day. It was a new “wurst” 
eating record at the open-air stands, 500 Ibs. more than the 1953 
mark. 

Stands, product and charcoal broilers were provided by She- 
boygan sausage manufacturers and manned with the aid of mem- 
bers of the city’s Junior Chamber of Commerce, sponsor of the 
program. Net proceeds will go to a charitable project selected bv 
the Jaycees. 

While bratwurst held the spotlight all during the day, stores 
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and other businesses also pitched in to 
help make the festival an all-city pro- 
ject There were band concerts, carni- 
val acts, street dances, singers, a 
beauty contest and a bratwurst eating 
contest. 

Miss Betty Schack, 19, who repre- 
sented a local department store, was 
selected as 1954 “Bratwurst Queen.” 
She was crowned by Wisconsin Gov- 
ernor Walter J. Kohler, who was 
reared in Sheboygan on the highly- 
seasoned pork sausage. 

The 1953 bratwurst eating cham- 
pions entered this year’s contest again 
and emerged still champs; Dennis 
Leffif, 10, in the junior division, and 





BRATWURST QUEEN Betty Schack, 19, was 
crowned by Governor Walter J. Kohler of 
Wisconsin. 


Roger Theobald, 23, in the senior 
division. Dennis ate five double brat- 
wurst sandwiches in 20 minutes while 
Theobald consumed eight, both beat- 
ing their records of last year. 

No one took seriously the threat of 
eight-year-old John Thomas Adelich 
to eat the “World’s Largest Bratwurst” 
made and displayed by Wagner's 
Sheboygan Sausage Co. H. Schmide- 
ler, sales manager, climbed inside the 
roped-off area with John and offered 
to meet him in the middle of the 
double brat sandwich. Each sausage 
weighed 11 Ibs. 

Though not a Sheboygan firm in 
the strict sense of the word, the John- 
sonville Sausage Co., from nearby 
Johnsonville, accepted an invitation to 
participate and sent up clouds of 
bratwurst smoke from its stand like 
a native. Another popular spot was 
the Fountain Park stand of Thielmann 
Sausage Co. 

The youngsters made a beeline for 
the Sheboygan Sausage Co. stand 
when Erwin Steiner, president and 
treasurer, opened the rear door of one 
of the company’s trucks. Inside were 
hundreds of red balloons which were 
handed out free to the children. 
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AUTOMATIC CONTROL 





DUO PASS 








OIL OUT 








Hundreds of engineers have been interviewed about their 
experience with the Niagara Aeropass Condenser. In one 
way or another, they say,““I wouldn’t go back to anything 
else.” And their managers, who watch the costs, say, 
“Best investment we ever made, couldn’t operate now, 
without it.” 


Niagara Aeropass Condensers have three exclusive 
features which save trouble and money in running a re- 
frigeration plant: 


The Duo-Pass”— keeps scale and salts from crusting 
the coils, keeps the condenser always at full capacity. 


The "Oilout”— removes oil and dirt from the refrig- 
erant, at the exact point where the oil vapor is con- 
densed and the refrigerant is not. 


The ‘Balanced-Wet-Bulb’”’ control gives automatic 
operation at the minimum head pressure, saving 
power cost the year’round | 


In addition, the Niagara Aeropass Condenser saves nearly 
all your cost of cooling water, quickly bringing back to 
you the cost of installation. In plants where refrigeration 
is a production process, owners know that this condenser 
has reduced their costs. 


Write for Bulletin 103; Address Dept. NP 
You can see one of these installations near you. 


405 Lexington Ave. New York 17, N.Y. 





SAVE HALF THE ENGINEER’S TROUBLES 
--. WITH A REFRIGERATION PLANT 


NIAGARA BLOWER COMPANY 


District Engineers in Principal Cities of United States and Canada 
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Cai: sausage kitchen managers __ This smooth and powerful, "big ca- . 
are quick to "size-up" the work po- pacity" machine is a sausage kitchen b 
aristocrat from the heavy cast iron d 
base to the hot tinned super-feed i 
screw and hopper. Definitely ' 
a machine to end dilly-dally at 
the grinding station. Definitely 
a machine to set-the-pace for 
years to come. 


tential of a new sausage processing 
machine. And these are the men 
who have given such wide 
and instant acclaim to this 
NEW "BOSS" SUPERIOR 
GRINDER, No. 525. 








Prices, and complete details of construction will be sent FREE on request ‘ , 

ADDRESS | 

THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 


CMOUVUIW YOU WILL LIVE WITH TODAY'S DECISIONS...BEST BUY BOSS 
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Talks on Fats in Feeds, Moisture Assay 
and Additives Planned for AMI Meeting 


HE fruits of research—in the form 

of better processes and end-prod- 
ucts, new markets and improved con- 
trols—will be placed before their audi- 
ence by four experts as a feature of 
the scientific and operating section 
meeting of the American Meat Insti- 
tute’s annual convention in Chicago, 
October 8 to 12. 

Scheduled for 2 p.m. Friday, Octo- 
ber 8 in the grand ballroom of the 
Palmer House, the meeting is ex- 
pected to draw a near capacity crowd 





DR. MORSE 


G. D. WILSON 


to hear D. R. M. Bethke, vice-presi- 
dent in charge of research for Ralston 
Purina Company; Dr. Roy E. Morse, 
research director of Wm. J. Stange 
Co., Dr. George D. Wilson, food 
technologist in charge of the division 
of food technology of the American 
Meat Institute Foundation, and Char- 
les W. Everson, associate chemist in 
the division of analytical and physical 
chemistry of the foundation. They will 
take the “wraps” off the latest in 
scientific developments. 

Fats in feeds—one of the most dis- 
cussed subjects in the meat packing 
industry today with more than 25,- 
000,000 Ibs. of stabilized animal fats 
being used in mixed feeds—will be 
discussed from the feed manufactur- 
er’s viewpoint by Dr. Bethke in what 
is expected to be one of the high- 
lights of the entire annual meeting. 

Dr. Bethke, a nationally known 
authority on animal nutrition who ob- 
tained his PhD from the University 
of Wisconsin and directed nutritional 
investigations at the Ohio Agricul- 
tural Experiment Station for many 
years, will tell how his firm recently 


- installed facilities for adding sta- 


bilized animal fats in all of its feed 
manufacturing plants throughout the 
country. 

Recent developments in _ rapid 
methods for determining moisture and 
fat and the applicability of these 
methods to active quality control in 
sausage manufacturing will be dis- 
cussed by Everson, who holds B.S. 
and M.S. degrees from Purdue Uni- 
versity and gained first hand experi- 
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ence in the packing industry as a 
member of the research group of 
Kingan & Co. He will also outline 
the procedure developed at the Foun- 
dation which is suitable for use in the 
plant for determining both moisture 
and fat, within 30 to 45 minutes. 
Dr. Morse, former research director 
of Kingan & Co. and a faculty mem- 
ber at the University of Georgia, 
University of Massachusetts, and Ore- 
gon State College, will discuss the 
present status of regulations relating 
to the use of artificial food coloring 
materials in the meat packing indus- 
try. 
A series of experiments conducted 
to determine the effect of various ad- 
ditives on the initial color and color 


retention of cured comminuted meat 
products will be discussed by Dr. 
Wilson, who received his B.S. degree 
in animal production from Michigan 
State College, his M.S. in animal hus- 
bandry and genetics from the Univer- 
sity of Wisconsin, and his PhD in 
animal husbandry and biochemistry 
from Wisconsin. 

Dr. Wilson will describe how bolog- 
na was processed containing various 
phosphates or ascorbic acid, and the 
effect of these additives on the color 
of the product as followed spectro- 
photometrically. In addition, he will 
also tell how cellophane and vacuum 
packaged slices of each lot were used 
to determine the effect of package de- 
sign, and how a bacteriological study 
was made to determine the effect of 
the type of package and the tempera- 
ture of storage on the shelf life of 
the product. 





First Eight Months Profitable for Wilson 


Wilson & Co., Inc., showed a profit 
from all operations for the first eight 
months of its fiscal year, according to 
James D. Cooney, president. Net re- 
sults from all domestic operations for 
this period were 
profitable. The 
corresponding 
period last year 
showed a loss. 
However, Cooney 
indicated that in 
spite of the im- 
provement, the 
results were “not 
satisfactory.” 

Results of J. O. COONEY 
foreign operations were profitable also 
and showed an improvement over the 
same period last year. However, be- 
cause of the need for retention of 
working capital in countries, currency 
restrictions, and lack of dollar ex- 
change, these foreign earnings are not 
available in any substantial amount 
for use in the United States. 

Domestic dollar sales for the cur- 
rent year to July 3 were slightly 
greater and domestic sales tonnage a 
little smaller than in the same period 
last year. 

An increase of approximately 12 
per cent in the slaughter of cattle and 
calves was sufficient to permit efficient 
operations. Results in beef operations 
have been profitable and improved 
this year relative to last. 

Current fiscal year operations in the 
divisions producing athletic equip- 
ment, pharmaceuticals, gelatine, soap 
and industrial acids have been “satis- 
factory and are expected to continue 
that way for the balance of the fiscal 
year,” Cooney said. 





Restricted market supplies of hogs, 
averaging about 14 per cent below 
1953 and 25 per cent less than in 
1952, were below the normal operat- 
ing capacity of the pork division and 
the pork operating results were termed 
“unsatisfactory.” 

Predicting a favorable outlook for 
the meat industry, he said, “We are ° 
in the initial phase of a large and ex-- 
panding market supply of livestock 
which is expected to provide an abun- 
dant supply of raw material during 
the remainder of the current year and 
also in the following year.” 

With the pig crop report showing 
last spring’s pig crop 13 per cent larger 
than that of a year earlier, Cooney 
said, marketings from this crop are 
getting under way and an indicated 
10 per cent increase in this fall’s pig 
crop assures a higher level of hog 
slaughtering extending well into next 
year. Cattle marketings throughout 
1954 are expected to continue larger 
than last year without having any 
noticeable effect on cattle inventories. 

Commenting on the anticipated ex- 
pansion in volume of raw material, 
Cooney said the company was “well 
prepared to increase its volume of 
business on a profitable basis.” 


Dr. Logan in Charge Now 


Dr. W. E. Logan, veterinarian in 
charge of the USDA Animal Inspec- 
tion and Quarantine Branch, Fort 
Worth, Tex., has assumed the duties 
of the Mexican border activities form- 
erly administered by Dr. H. F. Kern 
of San Antonio. The San Antonio 
office will no longer function as an 
independent unit. — 
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NOW READY! 


NEW | GREAT LAKES 
MEAT BRANDING INKS 














These new inks comply with new regula- 
tions of the B.A.I. for U.S. Inspected Estab- 
lishments. Guaranteed to contain only 
F. D. & C. Certified Food Colors and ap- 
proved ingredients in accordance with 


new Federal requirements. 
* 


GREAT LAKES STAMP & MFG. CO. 


2500 Irving Park Road + Chicago 18, Illinois 
Telephone: IRving 8-7340 


When ordering ask for: 
#Reg. 54 Violet Ink for 
cold ink stamping includ- 
ing meat inspection legend 
marking. 

#QD 54 Violet Ink for all 
hot ink branding and beef 
carcass roller grade mark- 
ing. 

HtNB 54 Nu-Brown Ink for 
distinctive marking to simu- 
late burned-brand appear- 
ance. 

#DS 54 Dark Brown Meat 
Branding Ink to be used 
whenever a dark brown im- 
print is preferred on smoked 
meats and natural casing 
sausage. 











345-349 Rider Ave. Melrose 5-1686 





OVERHEAD TRACK SCALES 


WEIGH BEAM or DIAL ATTACHMENT 


SALES - REPAIRS - SERVICE 
CALL OR WRITE 


O'BRIEN SCALE DIVISION 
NEW YORK TRAMRAIL CO. INC. 


New York, N. Y. 














THE MARK OF QUALITY 


MANUFACTURERS OF FINE FOOD SEASONINGS AND SPECIALTIES FOR THE PACKING INDUSTRY 


AROMIX CORPORATION 


1401-15 W. Hubbard St « Chicage 22, 10. 


¢ MOnroe 6-0970-1 





| MIB Defines Impervious Film 


The Meat Inspection Branch of the 


| USDA has issued a supplement to 
| MIB Memorandum No. 203 defining 
| the term “impervious plastic film § 
| wrapping and casings.” The original 
| memorandum, dated May 19, 1954, 
| contained a requirement that prod- 


ucts in consumer size impervious 


| plastic film packages be labeled with 


| a warning statement such as “keep 


refrigerated” or “keep under refrig- 


| . ” 
| eration. 


Following is the text of the sup- 


| plement clarifying the original memo- 
| randum: 


“Numerous inquiries concerning 
the application of the requirements 


| outlined in this memorandum indi- 
| cate that further explanation of the 


term ‘impervious plastic film wrap- 
pings and casings’ is necessary. 

“The word ‘impervious’ as used in 
this term means lack of permeability 
for air and moisture. All film wrap- 
pings and casings such as coated Cel- 
lophane, Cry-O-Vac, Flex-Vac, Plio- 
film, Saran and those made of poly- 
ethylene are considered impervious 
and wrapping or casing materials 
made from these or similar films 
should show the refrigeration state- 
ment. 

“In order to give further time for 


| the adjustment of approved labeling 


material, the effective date of Memo- 
randum No. 203 is extended to 
November 1, 1954.” 


California Meat Groups to 
Exchange Marketing Ideas 


A better understanding of the over- 


| all picture by all segments of the 


livestock and meat industry is the 
goal of California’s first Livestock and 
Meat Marketing Conference to be 
held Tuesday and Wednesday, Au- 
gust 24 and 25, at the University of 


| California at Davis. 


There also will be opportunity to 
offer suggestions and recommenda- 
tions to other segments of the indus- 
try for improvment in the production 
of livestock and the processing of 
meat and meat products, The state- 
ment for the meat packing industry 
will be presented by Douglas Allan 


| of James Allan & Sons, San Fran- 
| cisco, vice president of the Western 
| States Meat Packers Association. 


| USDA Says Beef Plentiful 


According to the USDA, beef will 
be very plentiful in September. Be- 


| cause of heavy marketings of grass-fed 


animals, medium and_ lower-priced 
cuts will be especially abundant. 
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Corned beef 


goes 
self-service... 
at 2 ptotitt 





For THE FIRST TIME, corned beef can be packed in your 
plant, shipped dry in cartons to supermarkets and handled 
as a high-profit, mass-display. self-service item. 

This is no dream of the future. It’s happening now — 
today. Packers are selling Cryovac-packaged red-style 
corned beef in big volume. The market is not merely local. 
Corned beef arrives in distant markets in top selling condi- 
tion and keeps its bright red color under fluorescent lights in 
the dealers’ displays. 

Here’s why self-service stores go for Cryovac-packaged 
corned beef: 

The need for repeat brine soakings is gone forever. Gone, 
too, are the messy, dripping packages of old. Vacuum-sealed 
Cryovac packaging maintains the color, weight, and flavor 
of red-style corned beef for upwards of three weeks. Custo- 





sak 









mers like the tidy, transparent Cryovac package that won’t 
soil hands or clothing. 
Stores make sales that can’t be made out of the brine barrel. 
You make sales you never had before. 


WHY SETTLE FOR ANYTHING LESS? 


a 
PACKAGING 
q i 


DIVISION 
DEWEY and ALMY Chemical Company 


Cambridge 40, Massachusetts 


Sales offices in Cambridge, Baltimore, Cedar Rapids, Chicago, Denver, Fort 
Worth, Lockport, Minneapolis, Newark, Omaha, Pasadena, Philadelphia, Saginaw, 
San Leandro, Tampa. In Canada: Montreal, Toronto, Vancouver, Winnipeg. 


CRYOVAC bags are made from a special Dewey and Almy—Dow Saran 









































Cryovac Packaging 


makes new sales for 


PACKERS 


Cryovac packaging gives packers a powerful new lever for 
additional business! Salesmen are enthusiastic about this 
chance to make corned beef a big volume, high-profit item. 
After all, it is a favorite American meat, welcomed by both 
retailer and consumer. All that has been missing is the 
proper packaging for today’s supermarkets. CRYOVAC is 




















that package. 








VACUUMIZES 























CRYOVAC bags are made from a 
special Dewey and Almy—Dow Saran 
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— Cryovac Packaging 


makes new sales for 


RETAILERS 


In self-service stores, CRYOVAC packaging reverses the 
conditions which caused the decline of corned beef sales. 
It makes corned beef just as convenient, just as profitable 
to sell as any other staple meat item! It does away with the 
brine barrel, enabling retailers to mass-display corned 
beef. Its tidy appearance is packed with pick-up appeal. 
Transparent, vacuum-sealed. Cryovac packaging keeps red- 
style corned beef salable up to three weeks or more! 


WHY SETTLE FOR ANYTHING LESS? 
Get started now to save money — increase sales and profits 
with Cryovac Packaging! Write today for full details. 

















SEE HOW EASILY YOU CAN INCREASE SALES AND PROFITS 
ON ALL THESE ITEMS — WITH CRYOVAC PACKAGING! 
Hams * Shoulders * Picnics * Butts * Bacon * Half Hams 
Baked Hams * Ring Sausage * Corned Beef * Ham Slices 
Turkey * Chicken * Frozen Meats ® Frozen Fish * Frozen Game 


©> CRYOUAC 


DIVISION 


DEWEY and ALMY Chemical Company 
Cambridge 40, Mass. 








Sales offices in Cambridge, Baltimore, Cedar Rapids, Chicago, Denver, Fort 
Worth, Lockport, Minneapolis, Newark, Omaha, Pasadena, Philadelphia, Saginaw, 
San Leandro, Tampa. 


In Canada: Montreal, Toronto, Vancouver, Winnipeg. 
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1C. of C. Reports Rise in Fringe Benefit Costs 


A survey of 940 companies by the 
Chamber of Commerce of the United 


FStates revealed that fringe benefit 


costs—employer payments for social 


J security, pensions, vacations, etc.,— 
# amounted to $720 for each employe 
4 in 1953. This was $76 more than re- 
| vealed by a similar survey made two 
} years ago. 


” More than 97 per cent of the com- 


# panies reported payments for em- 


ploye insurance programs, with pay- 


Per cent of payroll 
0 5% 10% 
4 * 


Comparison of 1947-1953 Fringe Payments 
For 130 Identical Companies 


the exhaustive study, said he is grati- 
fied to note that the Bureau of Labor 
Statistics, in cooperation with the 
National Bureau of Economic Re- 
search, is now conducting a_ pilot 
study of supplementary employe re- 
muneration in manufacturing. 

“We hope,” he said, “this augurs 
the inclusion of fringe benefits data 
in the Bureau's regular series of wage 
statistics. 

“Worker income and labor costs of 


15% 20% 25% 
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q ments averaging 1.8 per cent of pay- 
ij roll. Payments for pensions were re- 


ported by 81 per cent of the compa- 
nies, with payments averaging 4.7 
per cent of the payroll. 

Fringe payments varied widely 
among the 940 reporting compa- 
nies, ranging from less than 5 per 
cent to more than 55 per cent of 
payroll. The average payment was 
19.2 per cent of payroll, 34.6 cents 
per payroll hour. 

By industries, the average payment 
ranged from 14.3 per cent for pulp, 
paper, lumber and furniture to 28.7 
per cent for banks, finance and trust 
companies. 

In a majority of industries, fringe 
payments were higher than average 
in the largest companies and lower 
than average in the smallest compa- 
nies. 

Fringe payments for 130 identical 
companies increased from 15.2 per 
cent of payroll in 1947 to 16.9 per 
cent in 1949, 19.1 per cent in 1951 
and 20.2 per cent in 1953. 

Although steadily growing in im- 
portance, fringe payments have been 
neglected in both government and 
private wage statistics. To fill this 
statistical void, the Chamber made 
the first survey in 1947, and has re- 
peated it biennially. 

Dr. Emerson P. Schmidt, direc- 
tor of the Chamber’s Economic Re- 
search department which prepared 
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doing business are no longer accu- 
rately measured by weekly wages and 
hourly rates,” said Dr. Schmidt. 
“Pensions, social security and a host 
of other benefits during recent years 
have substantially increased both the 
well-being of employes and the costs 
of doing business. Vacations, holidays, 
rest periods and other payments for 
time not worked have given workers 
increased compensation for each hour 
actually on the job. At the same time, 
they have substantially increased the 
employer's cost for each hour of pro- 
ductive labor.” 

Dr. Schmidt said it was impossible 
to calculate the total cost of fringe 
benefits to business, but said “it runs 
into the many, many billions. Pos- 
sibly the total cost is somewhere be- 
tween $20,000,000,000 and $25,- 
000,000,000 a year.” 

Results of the National Chamber’s 
study of fringe benefits tor 1953 are 
in book form which may be obtained 
from its Economic Research depart- 
ment at $1 the single copy. 


NRA Regional Meeting 


The National Renderers Associa- 
tion regional area No. 4, covering the 
Buffalo district, western Pennsylvania, 
Ohio, Kentucky, Indiana and Michi- 
gan, will hold its annual meeting at 
the Hotel Statler, Buffalo, N. Y., on 








September 17-18. 








Your 
Packinghouse 
Workers 
Need 


Basco Brand 


Protective 


APRONS 














Extra patch on left side that allows 
cutter to wipe the steel burr off after 
sharpening, saving countless slash 
marks. 


EXPANDING BELT 





Meat Cutters need the new expand- 
ing belt, which will not bind but will 
hold firmly to body. 


We stock an Apron for every safety 
and protection use. Vinyl Plastics and 
Neoprene Aprons save clothes .. . 
save time... save trouble .. . save 
money! 


Call AL 2-7121 
or write today to 


Associated bag & APRON CO 


50 W. Belden Ave., Chicago 47, Ill 
ne: Albany 2-712 


























AN IMPORTANT EVENT! 


One of the most outstanding meat packing equipment 
and machinery liquidations in the last few years will be 
conducted by BARLIANT & COMPANY of Chicago, Illinois. 








- 


LIQUIDATION SALE 


SIELOFF PACKING COMPANY 


4328 Sacramento Ave. St. Louis, Mo. 
Equipment Value Over $400,000 
THURSDAY FRIDAY SATURDAY 
SEPTEMBER 16 SEPTEMBER 17 SEPTEMBER 18 











All of the modern and well maintained equipment and machinery in the 
well known Sieloff plant including killing, dressing, cutting, sausage and 
processing, edible and inedible rendering and refrigeration and boiler room 
dept. are available for purchase at this liquidation sale. This exceptionally 
clean plant was operated under Federal Inspection. 


For your convenience, come any time after Sept. 6th and before the 
liquidation sale starts and make personal investigation of the equipment 
and machinery at the Sieloff plant and talk to the engineers and operating 
men, who will be on hand during every business day, and determine for 
yourself the fine quality of the equipment and machinery to be sold. 


PRICES ON ALL EQUIPMENT AND MACHINERY IS NOT DETERMINED 
BY DEMAND BUT BY ESTABLISHED FAIR LIQUIDATION PRICE—+this is 
not an auction sale. BARLIANT & CO. REPRESENTS BOTH BUYER AND 
SELLER ON ALL LIQUIDATION SALES AND FAIR TREATMENT FOR 
ALL CONCERNED IS THE BARLIANT POLICY. 


Are you receiving our regular BARLIANT bulletins? If not write Now 
and be assured of receiving all bulletins and catalogs including folder 


listing all equipment and machinery from the Sieloff liquidation sale, now 
in preparation. 


chy «ames ob ot Hersib res all items Read our advertisement in Sept. 4th issue 
or shipment purchased at this Sieloff liquidation : : 
sale. All heen, small or large, get the cane for further details on equipment and ma- 


BARLIANT consideration. Investigate now .. . chinery to be disposed of at Sieloff liqui- 
phone, wire or write dation sale. 


BARLIANT & COMPANY 


Office and display rooms located at U.S. Yards 


1401 W. Pershing Road, Chicago 9, Illinois °* Phone: Cliffside 4-6900. 
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CARTONS ARE lined and formed on unit at left, conveyed through filler and then closed automatically on machine above 


New Machines Package All Size Lard Cartons on One Line 


A NEW high speed, fully automatic 

varton forming and lining ma- 
chine and _its companion carton 
folding and closing machine permit 
packaging of lard in various carton 
sizes economically. 

The new machines, which have 
been used for several months in a 
major midwestern lard refinery, can 
handle the entire range of conven- 
tional lard cartons—1-, 2-, 3- and 4-lb. 
sizes. The machines also can handle 
the 4%-lb. carton currently being pack- 
aged for export. 

The manufacturer, Peters Machin- 
ery Co., Chicago, asserts the ma- 
chines have handled 1-lb. cartons at 
the rate of 120 per min.; 2-Ib. cartons 
at 100 per min., and 3- and 4-Ib. car- 
tons at a production rate of 80 per 
minute. 

Both of these machines, because of 
engineering refinements, can work 
with a lighter weight parchment 
liner. It is said that the midwest lard 
refinery has thus been able to lower 
its liner costs by 35 per cent. 

The two new units function within 
the productive range of the various 
lard carton filling machines whose 
rates for the various sizes approxi- 
mate the capacities of the former and 
closer. 

At the using plant, the entire lard 
cartoning operation is supervised by 
one employe. The forming machine 
lines and forms the cartons which 
then are conveyed to the automatic 
filling machine and then pass through 
the carton closer. Inasmuch as all 
these units have safety devices which 
prevent the waste of either product 
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or packaging material, the lard car- 
toning operation can be housed in 
comparatively compact areas. 

The basic economy of the new units 
is their ability to perform lard pack- 
aging of any size carton with only 
one line. There is no need for separate 
lines for each size carton. With a 
changeover time of about an hour, 
the machines can be set to handle 
any of the standard carton sizes. 
Naturally, this lowers total equipment 
investment and the amount of space 
devoted to these operations. 

Packers whose total volume of any 
one lard carton size might not justifv 
mechanization of the operation, might 
find the payback period profitable by 
working with several carton sizes. 

Production per man hour is in- 
creased materially for the machine 
performs faster than manual opera- 
tions. Reductions of total lard pack- 
aging costs from 100 to 400 per cent 
are claimed. 

The forming machine features a 
positive feed, lining and fabricating 
the carton as it moves upward 
through the unit Cartons are neat 
and compact Production is continuous 
as additional die-cut carton sheets 
can be added to the horizontal maga- 
zine without stopping the machine. 
The unit is 7 ft., 8 in. long, about 3 
ft. wide and 5 ft. high. Diameter of 
the parchment roller can range up to 
30 in. Power requirements are a 1-hp. 
electric drive motor and a ¥4-hp. elec- 
tric vacuum pump motor. 

The companion carton closing ma- 
chine, with its inlet conveyor, is 12 ft. 
long., 20 in. wide and 4 ft., 8 in. high. 


A %-hp. motor supplies the power. 
All changeovers to different carton 
sizes are made by easily reached 
handwheels. Moving parts on both 
machines are readily accessible for 
maintenance and cleanup. 


Handle Fire Extinguishers 
Easier on Pull-lt Cart 


A rubber-tired ball bearing cart has 
been designed by Ansul Chemical 
Co., Marinette, Wis., to transport the 
company’s dry chemical fire extin- 





guishers quickly to the scene of a fire. 
Particularly suitable for use where 
fire hazards are dispersed over large 
areas, the cart can be maneuvered 
easily through narrow aisles. The 
30-lb. extinguishers can be equipped 
with six feet of rubber hose, per- 
mitting operation from the cart. 
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Your “Ty-In’’to Profits: 


TY LINKER 


and 


““TILT-TOP”’ TRUCK 


@ INCREASES TIME AND LABOR SAVINGS 











@ CORRECT HEIGHT FOR EFFICIENT FEEDING Stainless Steel Construction 





@ IDEAL FOR MULTIPLE MACHINE OPERATION 





@ BETTER ACCESSIBILITY TO ALL PARTS FOR 
EASY CLEANING AND LUBRICATION 


@ EASY ONE-HAND MOTION FOR MACHINE TILTING 
@ CONVENIENT, ADJUSTABLE EXTENSION PAN 

@ TY LINKER SECURELY BOLTED AND CRADLED 

@ BOTTOM SHELF FOR TOOLS AND PARTS 

@ PERFECT FOR PERMANENT LOCATION 

@ SELF-LOCKING DEVICE FOR SMOOTH TILTING 

@ EQUIPPED WITH LARGE SWIVELED CASTERS 

@ SIZE 68” LONG—33” HIGH—24” WIDE 






Locked and 
Ready for Operation 


The fully adjustable “ALL PURPOSE” automatic TY 
SAUSAGE LINKER offers many unique advantages when 
used with either artificial or natural casings. The TY 
SAUSAGE LINKER met with instant success upon its in- 
troduction to the Meat Industry fifteen years ago. . . is 
currently saving the industry an estimated 20,000,000 man 
hours a year! We recommend that you use your TY 
LINKER with the new Tilt-Top Truck .. . the right combi- 
nation and a profitable “Ty-In.” 


Write today for descriptive circular! 


LINKER MACHINES, ne. 


39 Division Street Newark 2, — Jersey 





Locked and 
Ready for Greasing 


OVER 3000 TY LINKERS NOW IN DAILY OPERATION 
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_The Meat Trail... 


Morrell Gets Estherville Tobin Unit, Roberts & Oake 


John Morrell & Co. has acquired 
the beef slaughtering plant of the 
Tobin Packing Co. in Estherville, Ia., 
and also a majority of the common 
stock of Roberts & Oake, Inc., an old 
line meat packer with a hog slaugh- 
tering plant in Madison, S. D. and 
a meat processing plant in Chicago. 
W. W. McCatium, Morrell presi- 
dent, said that the Estherville plant 
will come under Morrell direction 
on Monday and the Roberts & Oake 
facilities immediately. 

In connection with the transaction, 
F. M. Tosin, president of the Tobin 
Packing Co. announced that the pro- 
ceeds from the sale of the Estherville 
plant would be used to retire the 7 
per cent preferred stock of the Tobin 
Packing Co. and to provide additional 
working capital for his company’s 
operations in Rochester and Albany, 
N.Y. 

Acquisition of the majority of the 
common stock of Roberts & Oake was 
arranged through E. W. Knerp, presi- 
dent and principal stockholder of that 
company. 


McCallum said that the operations 
in Estherville, Iowa; Madison, South 
Dakota and Chicago, Illinois would be 
continued as at present with the same 
local management and operating per- 
sonnel. About 225 persons are em- 
ployed at the Estherville plant, 100 
in Madison and 200 in Chicago. Mor- 
rell has slaughtering plants in both 
Ottumwa, Ia. and Sioux Falls, S. D. 

The modern beef slaughtering 
plant in Estherville consists of nine 
buildings, chiefly of brick and con- 
crete construction, located on a 50- 
acre tract. 

The Roberts & Oake properties 
cover approximately 20 acres of 
ground in Madison and include some 
18 buildings, also of brick and con- 
crete construction. The plant in Chi- 
cago, located at 1246 West 46th st., 
is a six-story brick building where 
pork products are processed. 

McCallum said that acquisition of 
the new properties would provide an 
important boost to the company’s 
productive capacities. Morrell’s an- 
nual sales are about $300,000,000. 





Pacific Coast Jobbers to 


Third annual meeting of the Pacific 
Coast Meat Jobbers Association will 
be held in Hawaii from October 19 
to 28, according to an announcement 
by Epwarp J. DOLLARD, executive 
secretary of the group. The associa- 
tion, which main- 
tains headquar- 
ters in San Fran- 
cisco, has mem- 
bers throughout 
northern Califor- 
nia and the Paci- 
fic Northwest; 
many of these 
are expected to 
attend with their 
wives and guests. 

Most of the following officers and 
directors will attend: 

President ARMANDO J. FLOCCHINI, 
Durham Meat Co.; vice president 
IRvING VIGNAUx, Victor Meat Co., and 
treasurer FRANK FoTENos, Fotenos 
Bros. Meat Co. Directors: JosEPH 
Bacciocco, California Meat Co.; 
Tony Bacctocco, Golden State Meat 
Co.; Dick Newton, Newton’s Meats, 
Seattle; Sam Epstein, Gaffney & 
Co.; Harry FLEMING, Standard Meat 
Co.; Ep Heucx, Ed Heuck Co.; 
Cuar Ficone, Holly Meat Packing 
Co.; Ray Luce, Luce & Co.; E. E. 
HarTMAN, Superior Meat Co.; VERN 


FLOCCHINI 
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"Go West" for Convention 


KEENER, Keeners Market, Bothell; 
Trep Parson, Parson’s Meat Co.; Bup 
Puryear, Redding Whsle. Meat Co.; 
Dave WERTHEIM, Patek-Ecklon Co.; 
Don Urrton, Chip Steak Co.; and 
Danti TocGno.t, Del Monte Meat Co. 
Members will travel to the meeting 
by the famous S. S. Lurline and by 
Pan American and United Airlines. 
Many interesting social events will 
highlight the meeting, including cock- 
tail parties at the San Francisco Air- 
port and on arrival in Hawaii for 
those traveling by air. A special cui- 
sine is being prepared for members 
going by boat. The Royal Hawaii 
welcome on October 20 at the air- 
port will feature a special song with 
lyrics created for this occasion by 
ANDREW CuMMINGS. Other events in- 
clude a dinner dance at the Royal 
Hawaiian Hotel on October 22, a 
chartered air trip from the island of 
Maui to Hilo on October 25, and a 
real Hawaiian Luau on October 27. 
Convention headquarters will be at 
the Royal Hawaiian hotel, but most 
of the members and guests will be 
staying at the Surf Rider hotel. The 
association has made arrangements 
for a tour of the Parker ranch, the 
world’s second largest cattle ranch. 
A meeting will be held in San 
Francisco, October 7 and 8. 








William F. McLean Named 
Canada Packers President 


WituiaM F. McLean, a 38-year old 
research chemist, has been appointed 
president of Canada Packers, Ltd. 
McLean is the son of J. S. McLEAN, 





W.'F. McLEAN J. S. McLEAN 


chairman of the board and retiring 
president. He has been in charge of 
the company’s $12,000,000 expansion 
program as well as its, plants and 
equipment for the past five years. 

G. A. ScHELL, formerly vice presi- 
dent and assistant to the president, 
was named executive vice president. 
Two new directors were elected. They 
are KENNETH S, Harris and W. W. 
Lassy. Harris is the son of W. T. 
Harris who merged his Harris Abat- 
toir Company with that of J. S. Mc- 
Lean to form Canada Packers in 1927. 
Lasby is the former manager of the 
Toronto plant. 

The following officers were re-elec- 
ted: N. J. McLean, vice president 
and general manager, S. G. BENNETT, 
vice president, A. J. E. CHiip, vice 
president and treasurer, and W. R. 
CARROLL, vice president and assistant 
general manager. 


Ransom Honored by 
Refrigerating Engineers 


A paper on “Mechanically Refrig- 
erated Freight Cars,” presented to the 
Chicago section of the American Soci- 
ety of Refrigerating Engineers by 
R. W. Ransom, John Morrell & Co., 
was selected as the “best paper” pre- 
sented to the Chicago section last 
season. Ranson’s paper is now eligi- 
ble for submission to the national 
society's headquarters for considera- 
tion in its selection of the best paper 
presented to the Society last year, 
according to J. F. Satmon, chairman 
of the Society's Technical Committee. 

Ransom, who is manager of techni- 
cal operations at Morrell’s Ottumwa 
plant, based his paper on experience 
gained from operating the Morrell 
mechanically refrigerated cars travel- 
ing between Sioux Falls and Miami. 
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JOBS 


Louis F. Lone, president, The 
Cudahy Packing Co., Omaha, an- 
nounced the ap- 
pointed of Lewis 
E. TayYLor as 
head of the beef 
division. He suc- 
ceeds Lewis W. 
STRINGER, who 
has_ resigned. 
Taylor, who has 
been with Cuda- 
hy for 30 years, 
began work as a 
clerk in the Omaha plant and en- 
tered the beef division in 1931. He 
had been assistant manager of the 
beef division for the past seven years. 


L. E. TAYLOR 


STEPHEN F, JEHLE has been ap- 
pointed sales manager of the Swift & 
Company sales unit at Battle Creek, 
Mich. He succeeds Cart A. FLANA- 
GAN who has been placed in charge 
of the Swift sales unit at Springfield, 
Ill. Prior to-his assignment to Battle 
Creek, Jehle, who has been with Swift 
since 1948, was assistant to the cen- 
tral district manager in Chicago. 


Election of Curis J. LINDEMAN as 
vice president and general manager 
of Herrud & Co., Grand Rapids, 
Mich., has been announced by Cari 
S. HERRvp, president. Lindeman, who 
is also a director, has been with the 
company for 28 years. Other officers 
elected to the board were: ROBERT 
VAN SpyYKER, office manager and sec- 
retary treasurer and WILLIAM REENs, 
plant production superintendant. 


Armour and Company has ap- 
pointed Davin L. DueEnsING as ad- 
vertising manager of its Auxiliaries 
division. He succeeds KENNETH L. 
SKILLIN who was recently named 
general advertising manager. This 
division includes the soap, chemicals, 
curled hair, ammonia, adhesives and 
abrasives businesses. 


ArTHUR B. KureFrotH has_ been 
appointed superintendent of the Swift 
& Company plant in San Antonio, 
Tex., to succeed E. C. Kone who will 
retire on pension September 1, Noe. 
L. Dike, plant manager, announced. 
Kliefoth joined Swift at San Antonio 
in 1935. Kodel has served since 1915, 
having started at Plankinton Packing 
Co., Milwaukee, an associated com- 
pany in the Swift organization. 


James C, Prant has been named 
sales manager of the new central 
sales division of the Swift & Company 
oil mill department in Memphis, 
Tenn. Previous to his appointment, 
Prahl was at Swift’s Champaign plant. 
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PLANTS 


The Gerstenslager Packing Co., re- 
cently acquired by the Buehler inter- 
ests, Wooster, O., has been renamed 
Gerstenslager Meats, Inc., E. L. 
BuEHLER, founder of the Buehler 
markets in Wooster, Dover, and New 
Philadelphia, is president of the new 
corporation. Other officers are WAYNE 
BUEHLER, vice president; GENE BUEH- 
LER, second vice president; Don 
Bupp, secretary, and Don BUEHLER, 
treasurer. 


Morton SALKOw and TICHON NE- 
CZYTAJLO now are the sole owners 
of the Lion Prevision Co., Philadel- 
phia, according to an application for 
a certificate of authority to conduct 
the business. 


An open house marked the comple- 
tion recently of the new slaughtering 
plant of Alewel Bros., Concordia, Mo. 
The locker firm is owned by Huco 
and Emit ALEWEL. 


An application to build a slaughter 
house by the Nelson Beef Co. has 
been approved by the Peoria, IIl., 


city council. 


Musser and Co. of Sumner, Iowa, 
has changed hands and now is oper- 
ating under the name of Sumner Pack- 
ing Co. WiLt1aM ANDRES continues 
as plant manager. 








A DUAL HONOR was received by Howard 
R. Medici (right), executive vice president 
of The Visking Corp., upon reaching the 
25th anniversary of his association with 


Visking. Attending the annual sales con- 
ference of his company's plastics division 
at the Greenbrier, White Sulphur Springs, 
W. Va., Medici was tendered a surprise 
luncheon by the division. He also was 
given an award by the American Meat In- 
stitute honoring him for 25 years of service 
to the moat industry. E. B. Cahn, general 
manager of the plastics division, is shown 
admiring the AMI award worn by Medici. 


TRAILMARKS 


K. E. Miuer of the Armour and 
Company economic research depart- 
ment is a member of the U.S. Cham- 
ber committee appointed to work for 
the full restoration of regular cen- 
suses of manufactures, minerals and 
business. Through its subcommittee 
on employment statistics, it will keep 
informed on the government’s efforts 
to improve its data on unemployment 
because of the importance of these 
figures on public and private policy 


decisions. 


A. D. DONNELL, executive vice 
president, Rath Packing Co., Water- 
loo, Ia., has been named president of 
the Waterloo Industrial Development 
association. Incorporated to assist the 
Chamber of Commerce promote civic 
improvements, the association will en- 
courage new commerce and ee 
in Waterloo and help businesses al- 
ready established in the city. Donnell 
also has been elected a director of 
the First Presbyterian (Church) Im- 
provement Association of Waterloo. 


Grill Meats, Inc., Sandusky, Ohio, 
purveyors to restaurants, hotels and 
institutions, has inaugurated a policy 
of bringing its customers to the plant 
to view operations, SaM STEIN, pres- 
ident, announced. The firm recently 
played host to the Wayne County 
Restaurant Association, and several 
other Ohio restaurant groups are 
scheduled to tour the plant this fall. 


T. G. RepMan, comptroller, Swift 
& Company, Chicago, has been named 
chairman of the business show com- 
mittee for the 23rd annual National 
Conference of the Controllers Insti- 
tute of America. The meeting will 
take place October 10 through 13 in 
the Edgewater Beach Hotel, Chicago. 


V. L. Lenr, purchasing agent for 
Winchester Packing Co., Hutchinson, 
Kan., has been elected commander of 
the American Legion post in that city. 
He formerly was first vice commander. 


Vermont Packing Co., Inc., 482 
Austin pl., Bronx, N. Y., has been 
granted a charter of incorporation 
listing capital stock of 100 shares, no 
par value. Directors are JEAN Katz, 
Epwin ANDERSON and JEROME SEIFF. 


Even the most ambitious backyard 
barbecue chefs can’t hope to tackle 
the record set recently by Ridley 
Packing Co., Duncan, Okla., at a 
barbecue marking the 30th anniver- 
sary of Halliburton Oil Well Cement- 
ing Co. Some 7,500 people were 
served 6,300 Ibs. of beef which was 

(Continued on page 30) 


THE NATIONAL PROVISIONER 





\\ || jeer > Ome 


\\ 





ur and 
lepart- 
Cham- 
ork for 
r cen- 
Is and 
mittee 
1 keep 
efforts 
yment 
these 


policy 


» Vice 
Vater- 
ent of 
pment 
ist the 
> civic 
ill en- 
dust 

onnell 
tor of 
) Im- 
terloo. 


Ohio, 
s and 
policy 
plant 

pres- 
cently 
ounty 
everal 
; are 


fall. 


Swift 
amed 
com- 
tional 
Insti- 
~ will 
13 in 
icago. 


it for 
inson, 
ler of 
: city. 
nder. 


482 
been 
ration 
Ss, NO 
CATZ, 
EIFF. 


<yard 
ackle 
idley 
at a 
liver- 
nent- 
were 
| Was 


INER 





Multi-stop leader goes automatic with... 





Here is the news multi-stop truck buyers have been 
waiting for! Here is new economy, efficiency, driving ease, 
and value added to INTERNATIONAL—the multi-stop delivery 
leader for 16 straight years! 


The new METRO- Matic Transmission is what you’d expect 
from the leader. It is a perfected torque converter type with 
built-in direct drive combined with an automatic three-speed 
transmission. It offers every automatic transmission benefit 
plus the economy of a conventional transmission. 


METRO-Matic adds further to the many exclusive cost- 
saving features of famous INTERNATIONAL multi-stop trucks. 
It provides the effort-saving, engine-saving, fuel-saving ad- 
vantages of correctly-timed, always smooth automatic shift- 
ing—reduces maintenance costs—saves time in traffic and on 
routes—saves driver energy—makes possible more deliveries 
per day. Visit your INTERNATIONAL Dealer or Branch and 
take a demonstration drive with METRO-Matic. Your trade- 
in may cover the down payment. Convenient terms arranged. 


INTERNATIONAL HARVESTER COMPANY « CHICAGO 
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METRO-Matie in models with METRO® bodies offer many 
time- and money-saving benefits in meat delivery. Available as 
optional equip t at moderate extra cost. Automatic transmis- 
sion also available in other INTERNATIONAL light-duty models. 





METRO -7ilatic..... 


the Modern Automatic 


© Torque converter coupling provides smooth 
power transfer—multiplies torque up to 2.16 to 1 
for smooth, fast starts under load. 

© Hydraulically-controlled planetary transmis- 
sion shifts automatically through three forward 
speeds, has constant mesh helical gears for clash- 
less, ‘‘bumpless” operation. 

© Converter lock-out gives 1 to 1 ratio direct- 
drive high gear operation—reducing slippage and 
increasing gasoline and oil mileage. Automatic 
accelerator-controlled downshift restores converter 
action for quick bursts of speed. 

© Steering column selector lever permits simple 
accelerator and brake driving—allows locking of 
transmission in low gear for heavy pulling or 
maximum downhill braking. 

© Low and reverse selector lever positions per- 
mit easy “rocking” in mud or snow. 

® Mechanical type governor in transmission pro- 
vides always-smooth shifting regardless of tem- 
perature changes. 


International Harvester Builds McCCORMICK® Farm Equipment and FARMALL® Tractors...Motor Trucks...Industrial Power...Refrigerators and Freezers 
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Better roads mean a better America 


INTERNATIONAL TRUCKS 


Standard of the Highway 
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From one source ...any 
instrumentation you need 


When it comes to measurement and control, 
every industrial process is different. Each 
demands its own combination of accuracy, 
economy, instrument ranges, and all the 
numerous other characteristics that are pe- 
culiar to the individual application. 


No single instrument and its accessories 
could possibly fit every process. So Honey- 
well makes a broad variety of measuring and 
controlling equipment that spreads across a 
tremendous range of applications. 


The advantages are two-fold. First, you can 
get all the instrumentation your process re- 
quires from a single source, so there is un- 
divided responsibility for the complete 
installation. And second, you are assured 
that the equipment selected for your process 
is recommended without bias . . . neither 
over-sells nor under-equips . . . needs no 
stretching, squeezing or compromising to fit 
it to its assignment. 


This versatile family includes ElectroniK 
indicators, recorders and controllers in cir- 
cular and strip chart models, applicable to 
temperature, pressure, pH, power and 
dozens of other variables; square root flow 
meters for control applications; evenly grad- 
uated flow meters for cost accounting; ther- 
mometers, pressure gauges and liquid level 
meters; Pyr-O-Vane millivoltmeter con- 
trollers. Especially useful for graphic panels 
are the Tel-O-Set miniature indicators, re- 
corders and controllers. Electric and pneu- 
matic control systems range from the 
simplest to the most complex, including 
automatic program controls and complete 
systems developed for particular processes. 


Working with these instruments is a full 
choice of primary elements . . . thermo- 
couples, Radiamatic radiation elements, pres- 
sure-type and electrical resistance thermal 
systems, flow meter bodies, pH cells and 
many others. For final control elements, you 
can choose from a wide range of electric 
motorized and diaphragm operated valves. 
To complete the picture, there are more than 
7000 non-indicating devices for controlling 
temperature, pressure, vacuum, liquid level 
and humidity . . . an unmatched variety of 
instrumentation made by the world’s largest 
manufacturer of control equipment. 
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serve as accurate 


Remotely located ElectroniK recorder charts temperatures 
of as many as sixteen thermocouples in scattered smokehouses. 
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Inside information on meat temperature is detected by the 
Brown thermocouple which is inserted into the center of the ham. 
Flexible extension wires connect to an ElectroniK instrument 
which records actual meat temperatures during smoking. 


J apenes METHODS of instrumentation are helping 
Oscar Mayer & Co. to produce higher quality, 
more uniform smoked meats in the company’s smoke- 
houses at Madison, Wisconsin. Notable among the 
up-to-date techniques employed at this plant is the 
use of internal meat temperatures as an index to 
optimum smoking conditions. 


A specially designed needle-like Brown thermocouple 
is inserted into the center of one of the hams hung in 
the smokehouse. Connected to this thermocouple by 
a flexible wire cable is a multiple-point ElectroniK 
temperature recorder. This instrument prints a 
record of actual temperature inside a test ham in 
each of the smokehouses. Plant men can watch the 
gradual rise in temperature during the smoking 
process, and can tell at a glance when safe smoking 
limits have been reached. They can bring the meat up 
to exactly the point where bacteria and molds are 
rendered inactive at normal storage temperatures. 
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te| guide to better smoking 


And they can greatly reduce the costly shrinkage that 
goes with the usual practice of over-smoking ‘‘to be 
on the safe side.”’ 


Because measurements are made electrically, the 
ElectroniK recorder can be located hundreds of feet 
away from the smokehouses . . . right in the superin- 
tendent’s office, if desired. The accuracy of ElectroniK 
‘*‘Continuous Balance” measurement assures ample 
precision for regulation of smoking cycles. And the 
ability of these instruments to stay on the job con- 
tinuously prevents many a headache for mainte- 
nance personnel. 


Your nearby Honeywell sales engineer will be glad to 
discuss your own plant’s instrumentation require- 
ments. Call him today . . . he’s as near as your phone. 


MINNEAPOLIS-HONEYWELL REGULATOR Co., 
Industrial Division, Wayne and Windrim Avenues, 
Philadelphia 44, Pa. 


@ REFERENCE DATA: Write for Catalog 1521, ‘‘ElectroniK Recorders,” Data Sheets on specific meat packing applications and Bulletin 4100, ‘‘Meat Packing Instrumentation.”’ 
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cut into 3-to-5 Ib. roasts and cooked 
in smokehouses over hickory sawdust. 
Preparation of the food was under 
the supervision of HaroLtp PowELL, 
who is in charge of meat processing 
activities for the Oklahoma packing 
concern. 


Zesto Pet Foods, Inc., Dallas, Tex., 
has been granted a state charter to 
operate a packinghouse. Authorized 
capital stock is $35,000. Incorporators 
are THomas N. Britron, Lypia 
MEYER BRITTON and SyLviA ALKIRE 
BRITTON. 


North River Provisions Co., Inc., 
New York City, has filed articles with 
the office of the secretary of state at 
Albany, N.Y., changing its name to 
Mizrach Kosher Provisions, Inc. Filer 
of papers was Davidson, Cohen & 
Zelkin, 100 W. 42nd st., New York. 


DEATHS 


SEWARD CHASE FRAZEE, 82, a well- 
known veteran of the meat industry, 
died at his home in Dallas, Tex., 
recently. Frazee entered the meat in- 
dustry in 1887 when he went to work 
for Nelson Morris & Co. at the age 
of 16. He was with Morris until 1916, 
at which time he held the position 
of western: plant superintendent. In 
1916 he went to work for THomas E. 
Wixson in the newly formed firm 
of Wilson & Co. as superintendent of 
the Wilson Kansas City plant. Frazee 
was made general superintendent of 
all the Wilson plants in 1919, a posi- 
tion he held until 1932 when he be- 
came advisor to the president. Al- 
though he retired from active meat 
industry service in April 1949, he 
maintained his interest in the industry 
and the American Meat Institute until 
his death. According to a spokesman 
for Wilson & Co., Frazee “could do 
any job there was to do in a packing 
plant.” He is survived by his wife 
and a son, Lewis H., who is employed 
at Wilson’s Oklahoma City refinery. 


‘Hot Sandwich’ Drive 
Opened August 20 


Meat packers and canners are get- 
ting intensive support from the Weir- 
ton Steel Co. in the current national 
“Hot Sandwich” promotion, according 
to Harold H. Jaeger, marketing direc- 
tor of the Can Manufacturers institute, 
which is coordinating the campaign. 

Full page color advertisements by 
the steel company in national mag- 
azines will promote the drive, which 
started on August 20 and con- 
tinues through September 30. Partici- 





“HOT SANDWICH" campaign point-of-sale 
material is» discussed by Wesley Harden- 
bergh (left}, president, American Meat In- 
stitute, and Herman Steen, vice president, 
Millers National Federation, two of seven 
major industries sharing in promotion. 


pating with Weirton Steel and the Can 
Manufacturers Institute are the 
National Meat Canners Association, 
the American Meat Institute, the Na- 


tional Live Stock and Meat Board, the 


Wheat Flour Institute, the Millers 
National Federation and the National 
Canners Association, which will sup- 
port the promotion in its September 
consumer press coverage, Jaeger re- 
ported. 

Merchandising efforts and advertis- 
ing are being synchronized to generate 


maximum sales of sandwich breads 
and the four canned meat products 
selected for the promotion, Jaeger 
said. He pointed out that canned 
meats represent one of the fastest 
growing departments in stores. Sales 
in 1953 were 34 per cent ahead of 
the 1947-49 average, with more than 
1,475,000,000 Ibs. sold last year. 

He also said that the “Hot Sand- 
wich” promotion gives sales depart- 
ments of the meat packers the first 
national advertising vehicle for canned 
chopped beef. 

Weirton Steel Co. will spearhead 
the drive with advertisements in the 
September issue of Better Homes & 
Gardens and in House Beautiful. 

Other consumer advertising will be 
launched in newspapers by meat 
packers, supplemented by trade paper 
advertising. A specially timed edition 
of the Can Manufacturers Institute 
news bulletin, the CMI Activator, will 
be used as a merchandising broadside. 

Recipes have been developed by 
the National Meat Canners Associa- 
tion, the American Meat Institute and 
the National Live Stock and Meat 
Board for a “Hot Sandwich Recipe 
Leaflet” supplied by Weirton Steel for 
distribution by meat packer salesmen 
to food markets and to department 
store dining rooms and cafeterias. Co- 
operating stores will be supplied with 
posters, mass display suggestions and 
other point-of-sale material. 


AMI Reports Meat Plentiful, 
Prices Attractive 


Availability to homemakers of a 
wide assortment of meat cuts, includ- 
ing hamburger, leg of lamb, sliced 
bacon, ham and sausage, at increas- 
ingly attractive prices is reported by 
the American Meat Institute. 

The AMI statement said a check of 
prices in Chicago stores, generally 
typical of retail prices elsewhere, 
showed various cuts were at the 
lowest average of the year. 








Inside Dimensions: 32” 
Weight: Only I! Pounds 





FOR MEATS, 
FOR SANITARY ECONOMICAL HANDLING OF MEATS 


Drawn Seamless from .072 Aluminum Alloy. 
Boxes Have Rounded Corners—No Cracks or Crevices—Easy to Clean. 
Stainless Steel Handles Also Used for Stacking. 
Wearing Pads Brazed on Top Rim Where Handles Rest. 
Nest Conveniently for Storing. 


x 1312" x 974" 


MEAT HANDLING BOXES 


PERISHABLES 


FISH, POULTRY, 


E. G. JAMES COMPANY 


NAME EMBOSSED FREE IN LOTS OF 50 OR MORE 316 S. LASALLE STREET - 


LITERATURE AND PRICES ON REQUEST! 





CHICAGO 4, ILL. 
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eye-appeal 

due to better 
color — 
retention 


© good reasons for using 


PFIZER ASCORBIC ACID or SODIUM ASCORBATE 


You can count on increased production and 
better results when you use Pfizer Ascorbic Acid 
or Sodium Ascorbate in your frankfurts, bo- 
lognas and similar meat products. Here’s why: 


@ These Pfizer products are easy to handle and 
simple to use. Just dissolve them in water and 
add near the end of the chop. 


oe You can cut smokehouse time by as much as a 
third or more. This can step up your production 


ends 


smokehouse bottlenecks SMOKE 








less shrinkage 


= 


and end costly smokehouse bottlenecks. 


© Better color retention may be achieved, thus 
enabling you to market meat products that look 
tastier for longer periods of time. 


OThere is less shrinkage because optimum 
color is obtained in a shorter period of time. 


Write for technical bulletin and wall chart show- 
ing how to prepare and use Ascorbic Acid and 
Sodium Ascorbate solutions. 


CHAS. PFIZER & CO., INC. 
CHEMICAL SALES DIVISION 
630 Flushing Ave., Brooklyn 6, N. Y. 


Branch Offices: Chicago, IIl.; San Francisco, Calif.; 
Vernon, Calif.; Atlanta, Ga. 


Manufacturing Chemists for Over 100 Years 
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J. D. Jewell’s Expeller plant 
illustrated and described in The 
August 7th issue of The National 
Provisioner was designed and 


specified by Pittock and Associates 


Jewell leased these machines from 
Pittock and Associates — 


Glen Riddle, Pennsylvania. 
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NEW EQUIPMENT and Supplies 





MOISTURE DETERMI- 
NATION—A device for de- 
termining moisture in meat 
and other products by sev- 
eral distillation methods re- 
quires only an electrical 
outlet, running water and 
an operator. Portable, the 
unit sets up anywhere that a 





square foot of bench space 
is available and is said to 
determine moisture content 
in 15 to 75 minutes, de- 
pending on the sample. It 
need not be cleaned after 
every run and can be used 
on any sample which does 
not boil off at 115-140°C. 
The manufacturer _ states 
that the instrument will de- 
termine fat content simul- 
taneously with moisture in 
meats. Write The National 
Provisioner in reference to 
NE 123. 


oO ° ° 


NEW PHOSPHATES FOR 
CURING—New phosphates 
marketed by an_ eastern 
manufacturer are said to 
speed up smokehouse pro- 
cessing and increase smoke- 
house yields. There are two 
types: one of sodium hexa- 
metaphosphate is preferred 
for sausage products, bacon 
and smoked hams, while 
the other, sodium tripoly- 
phosphate, is preferred in 
such products as canned 
and ready-to-eat hams. The 
phosphates are said to be 
simple to use, requiring no 
change in regular curing 
procedure. They are solu- 
ble in curing pickles at cel- 
lar temperatures, with no 
special heating required, 
and will not recrystallize in 
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the lines or in the meat, the 
maker claims. The products 
are packaged in 60-lb. bags 
or 250-lb. drums. Write 
The National Provisioner in 
reference to NE 124. 


o 2 o 


NEW FROZEN MEATS 
SLICER-—This new unit 
will cut meats for consumer 
or institutional packaging in 
any desired thickness from 
3/16 in. to 1 in. at a rate 
of 60 slices per min. The 
machine can handle either 
fabricated bone-out or bone- 
in frozen cuts or the manu- 
factured frozen meats. It 
will cut product without 
any prior tempering of blast 
frozen meats. Once loaded, 





the machine is fully auto- 
matic as guide bars carry 
product under the blade. 
The slicer can be cleaned 
in a matter of minutes with 
a steam hose and has no 
joints or crevices in which 
meat particles can lodge. 
All parts contacting prod- 
ucts are made of stainless 
steel. A 2-hp. motor powers 
the slicer and a magnetic 
brake automatically stops 
the blade when cutting 
action is completed. Write 
The National Provisioner in 
reference to NE 125. 


MEAT THERMOMETER-— 
Of stainless steel construc- 
tion, with unbreakable Lu- 
cite crystal, new meat test- 
ing thermometer has a 
pointed 5-in. stem of .150- 
in. diameter for easy inser- 
tion into product. The 
manufacturer says a highly 
sensitive, bi-metallic helix 
coil provides reading ac- 
curacy within one-half of 
1 per cent throughout the 


range on the 1%-in. dial. 
Special markings on the dial 
indicate tendering and cook- 
ing temperatures. The unit 








is said to be rustproof, leak- 
proof and frostproof and is 
hermetically sealed so that 
it may be submerged in so- 
lution. Write The National 
Provisioner in reference to 
NE 122. 


INSECTICIDE MACHINE 
—A new hand spray gun 
attaches to this machine 
for use in all types of insect 
control operations. The gun 





provides residual, contact, 


or localized spraying in 
critical or inaccessible ar- 
eas. The entire unit consists 


of three major components: 
A 1's-hp. compressor unit, 
a 3-gal. insecticide tank, 
and the new pressure-fed- 
type hand spray gun. Port- 
able, the unit is mounted 
on a heavy, all-welded two 
wheel cart. For vaporizing 
operations, the machine's 
two-nozzle head converts 
insecticide into a dry mist 
of insect-killing droplets so 
small that they will not wet 
or condense on equipment. 
An automatic one-hour tim- 
er permits unattended va- 
porizing operations. One 
filling of the machine will 
fog 400,000 cu. ft. of space 
to control flying insects. 
For further information 
write The National Provi- 
sioner in reference to NE 
115. 
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AUTOMATIC PACKAG- 
ED BOILERS—A new line 
of packaged boiler units is 
available in seven sizes from 





15 to 60 hp., for firing with 
light oil, gas, or combina- 
tion. The model rated at 30 
hp. is 71 in. long, 34 in. at 
the base width, and 54 in. 
high. The boilers come fully 
piped and wired and need 
only be connected to serv- 
ice lines and breeching or 
stack. Write The National 
Provisioner in reference to 
NE 126. 





Use this coupon in writing for further information on New 


Equipment. 
only (8-21-54). 


Address The National Provisioner giving key numbers 








E. W. KNEIP, INC. 


BEEF « VEAL « PORK e« OFFAL 
Boneless BEEF Boneless VEAL Boneless PORK 


ELMER KNEIP, Pres. ELTON CHRISTIANSEN, Exec V Pres 
EST. 213A — B.A.I. INSPECTED 








911 W. FULTON ST., CHICAGO 6, ILL. Phone MOnroe 6-0222 


SaaS 
ELBURN PACKING CO.° 


CARLOAD SHIPPERS OF QUALITY BEEF 
EST. 213 —B.A.l. INSPECTED 


ELBURN - ILLINOIS 


NEBRASKA BEEF CO.” 


QUALITY BEEF IN CARLOAD LOTS 


EST. 489 — B.A.I. INSPECTED 


OMAHA - NEBRASKA 


*All Sales Thru Chicago Office: 911 W. Fulton St., Phone MOnroe 6-0222 








QVAAAae 
ROBERTS and OAKE, Inc. 


QUALITY PORK PRODUCTS SINCE 1895 
SWEETMEAT BRAND HAMS & BACON 


UNION STOCK YARDS - CHICAGO, ILLINOIS - Phone Yards 7-1900 
MADISON, SOUTH DAKOTA 


JOHN BLANKENSHIP, Exec. V. Pres. 
EST. 169 — B.A.l. INSPECTED 


—S,_ 


E. W. KNEIP, INC. for information 
911 W. Fulton St., Chicago 6, Ill. Phone MOnroe 6-0222 
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ao P d + f M + Sh S iI S : Ibs. the previous week and 104,600,- 
roauction oO ea ows oma ain; 000 Ibs. a year earlier despite the re- 
Average Pork Yield Least Since April eed seein at et eee 
p the week’s marketings and the lighter 
LL CLASSES of livestock contri- _ pork rose 6 per cent over the previous it weight of a igi 3 cur- 
> . . re 7 c ‘ ys 
buted to last week’s increase in week and about 9 per cent more than . a rs a i pros “3 ar ni 
production of meat, which at 341,- a year ago, but the average porker pr ion at a th so min 008 fe. 
000,000 Ibs. was 3 per cent more than yielded the smallest amount of meat th e ck b F ogre Ca, ‘ , 18 S. 
the 332,000,000 Ibs. produced the since last April. ae yr ia “? “33 900,00 Ibs. 
week before and 9 per cent above The week’s volume of beef amount- com more tan Me 40,0, S. 
produced a year ago. 
The volume of lamb and mutton 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND rose only slightly to 11,700,000 Ibs. 
MEAT PRODUCTION from 11,400,000 Ibs. the previous 
Week ended August 14, 1954, with comparisons week and 11,400,000 Ibs. a year 
Pork Lamb and Total earlier. 
Beef Veal (excl. lard) Mutton Meat 
Week age? Number Prod. Number Number Prod. Number — Prod. 
Aug. 14, 1954 ... 376 194.4 146 829 1143 2738 341 
Aug. 7, 1954... : 190.2 138 780 110.5 264 ia 332 
Aug. 15, 1953 ... 175.6 139 736 «104.6, 270's—«‘ids«TD AMI PROVISION STOCKS 
Total of all pork meat holdings as 
AVERAGE WEIGHTS (LBS.) of Aug. 14, decreased 12 per cent 
LARD PROD. from stocks reported on July 31, ac- 
Shee d r ‘ota . F < 
Cattle Calves _— 2 plot ia cording to the American Meat Insti- 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ihe. Ibs. tute. Total pork stocks at 184,200,000 
Aug. 14, 1954 517 260 148 245 138 91 43 14.7 29.8 , 
Aug. 7, 1054 1. 935 514380438 2HB_ 4B HH 4B 15.0 29.6 Ibs. compared with 208,200,000 Ibs. 
Aug. 15, 1953 1. 945 515 265 147 246 io. 9 42 13.2 23.9 : 
ug. 15, 195 j 515 5 i 5 two weeks earlier. A year ago these 
3 holdings were reported at 223,000,000 
the 312,000,000 Ibs. during the cor- _ ed to 194,400,000 Ibs. compared with =... s I p ee 
responding period last year, a U.S. 190,200,000 Ibs. the week before and Fe 
. : , rs . ard and rendered pork fat holdings 
Department of Agriculture report in- 175,600,000 Ibs. last year. Production 1 
: totaled 37,300,000 Ibs. against 42,- 
dicated. of veal rose by over 1,000,000 Ibs. to 900.000 II 
pe ‘ be 900, »s. two weeks before and 
Packers under federal inspection 20,900,000 Ibs. from 19,700,000 Ibs. 53.50 ‘ 
; 53,500,000 Ibs. a year earlier. 
produced 2 per cent more beef than the preceding week: A year ago that 
I I Tl 
5 Re F 1e accompanying table shows 
the week before and 10 per cent more — output was 20,500,000 Ibs. tock 
: : : ; stocks as percentages of holdings two 
than in the same period last year. Production of pork was increased — \ooks and a year earlier. 
Veal rose considerably and output of to 114,300,000 Ibs. from 110,500,000 paris; 
’ Aug. 14 stocks as 
Percentage of 
Invent ies 
HOG CUTTING MARGINS DECIDEDLY BETTER THIS WEEK oie an he te 
July é gy. 15 
(Chicago costs and credits, first two days of the week) HAMS: 1954 1953 
i . : X Cured, S. P. regular ...... 120 150 
In one of those rare happenings, This test is computed for illustra- Cured, 8. P. skinned ........ 108 84 
live hogs this week declined in aver- ‘tive purposes only. Each packer Sandie arines 79 "73 
‘ > Len- =C' .. Om a vcon am 7? 
rosea age cost, while pork prices advanced, should figure his own test using actu- Wetel AMR . o6c5...<3 cdeoes 98 80 
resulting in sweeping improvements in al costs, credits, yields and realiza- sabia 
cutting margins for all three classes. tions. The values reported here are Se IR ORTON 94 26 
Values were at their best in many based on the available Chicago market a hon-thire: oc see cay ss 82 b4 
. ‘ , TOCAT PICMG. oc decd coc tam 87 
weeks, light hogs showing to the best figures for the first two days of the iain si 
advantage. week. . BELLIES: 
< OE LSS aie iets SA “oO 114 
;  ——180-220 Ibs.— 220-240 Ibs. ——240-270 Ibs, Cured, 8.P. & D.C. ......03 sa 59 
Value Value Value rent bell OF boss ecw 84 20 
Pet. Price per percwt. Pct. Price per per ewt. Pet. Price ver per cwt. 
live per ewrt. fin. live per cwt. fin. liye ewt. n. FAT BACKS: 
wt. Ibs. alive yield wt. Ibs. alive yield wt. alive yield ‘ as aisbdaicde 
ae _ 5 Be * gl | ae 100 95 
Skinned hams ....12.5 53.3. $ 6.66 $ 9.75 12.5 53.6 $ 6.70 12.8 $ 6.86 $ 9.80 
Pi ri ROO Oe. eae 54 293 1.58 5.4 1.53 | 2.17 Nears: Na eRe gy ws 
on a ae 4.2 36.6 54 2.23 4.0 34.6 1.38 4.0 138 1,96 OTHER CURED AND 
Loins (blade in).. 9.9 51,1 5.06 746 9.6 489 4.70 9.5 3.75 5.40 FROZEN-FOR-CURE 
OT ia ae ... $14.95 $21.88 pe heat ... $18.52 $19.83 Hotel. Other *. 22. sv aes te Fes 88 116 
Bellies, 8. P. ....10.9 40.3 4.39 6.37 9.3 40.3 39 40.6 1.58 2.81 aed age " 
} Satie Mi: Bovis ic *. da ix os dks yee 2.1 24.9 85 249 212 2193 gprs: og haga ana ae by 
Fat backs ....... ss. ihe wes 2:1. 12:8 4.5 12.9 BT .78 FRESH FROZEN 
PONS Sek Fi $7 2.8 .22 82 1:7: 42,8 1.9 12.9 .25 .B4 Loins, shoulder butts 
Raw leaf ..ii....2.23 ta .38 56 2.1 17.4 2.2 17.4 .38 54 Ree CORRECTS ik iis 5h oa tons BL) 55 
P.8. lard, rd, wt:.14.7 17.0 2.50 3.66 13.2 17.0 11.4 17.0 1.94 2:70 MIE GERBES vs 0 cs Agnes oe 91 89 
—— ——- TOT. ALL PORK MEATS .... 88 83 
Fat cuts and lard . ... $7.49 $10.91 ‘ ‘ oo Soe SCRE 8 O.G0 RENDERED PORK FATS .... 94 155 
Spareribs ........ 1.6 46.6 75 1.07 6 26.6 1.6 24.6 39 54 RE nn AR oer 86 56 
Regular trimmings 3.2 17.6 56 83 2.9 17.6 2.8 17.6 50 73 ; 
Feet, tails, ete. .. 2.0 a 19 .29 2.0 Rive 2.0 ee 19 .28 
Offal & miscl. ...... ewe .70 1.00 e =a .70 98 4 
TOTAL, YIELD a =— = - CHICAGO PROV. SHIPMENTS 
& EB ....68.5 ... $24.64 $85.98 69:5 70.5 ... $22.14 $31.46 Ae ; BAS 
sa oe am eg ee . Provision shipments. by rail, in the 
Per Per Per “ ; 
ewt. ewt. ewt. week ended Aug. 14, with compari- 
alive alive alive 
Catt: OF WHRNH ISS. O68 FICS $2.0 Per ewt. $23.29 Per ewt. $23.19 Per ewt. sons: 
Condemnation loss .......... 13 fin. { fin. 13 fin. P b a 
Handling and overhead ...... 2.06 yield yield 1.66 yield Week Previous Cor. Week 
J ss . Aug, 14 Week 1953 
TOTAL COST PER CWT... .$25.14 $36.70 $36.16 $24.98 $35.43 Cured meats, 
ey a eS ae. 24.64 85.98 34.02 22.14 31.46 pounds ...... 12,079,000 14,072,000 13,991,000 
Cutting margin .......... $ .50 = 72 $1. —$2.14 —$2.84 7 Fresh meats, 
Margin last week ........ — 1.65 2.42 — 2.70 — 3.90 — 3.75 pounds ......19,723,000 17,703,000 17,268,000 
Lard pounds .. 2,812,000 2,736,000 7,976,000 
AUGUST 21, 1954 35 
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Cold Storage Holdings of Most Meats 
Drop in July; Pork 53% Below Average 


METS during July moved out of 


cold storage in considerable vol- 


month before and were 37 per cent 
less than on July 31 last year. How- 














000 Ibs. at the close of June and 
were considerably less than the 10,- 
410,000 Ibs. in storage at the close 
of July last year. The five-year aver- 
age was 8,233,000 Ibs. Veal stocks 
’ were 12,805,000, 11,822,000, and 
12,541,000 Ibs. for the three dates, 








> stocks 5 21,- ly 31 beef stocks totaled about 

ume. Month end stocks of 524,921, ever, July ve stocks totaled a while the average was 8,570,000 Ibs. 
000 Ibs. were 15 per cent smaller than 5,000,000 Ibs. above average. 4 Nati 
: : ie ; July 31 stocks of miscellaneous Pr 
the 604,919,000 Ibs. at the close of July 31 pork holdings decreased 2 se pod 
>; 21 per cent der the 637,- 23 per cent to 278,555,000 Ibs. from meats increased to 49,629,000 Ibs. Ch 
June; oo = ; oe pias Mien ; from 48,831,000 lbs a month before, se 
but were considerably smaller than os 

U.S. COLD STORAGE STOCKS, JULY 31, 1954 the 54,741,000 Ibs. a year earlier, 
Allin: nm 6, while average was 53,368,000 Ibs. pies 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. Inventories of canned meat and a 
Get Seavadlaed CCU ee ee meat products were 50,519,000 Ibs. Re 
fe bee Ce a: eee ee compared with 58,896,000 Ibs. at the Re 
Pork, D.S. in cure and cured ..............00% 36,8 36,118 88,285 45,352 close of June and 41.511.000 lbs. a a 
Pork, 8.P. in cure and cured ............eeee00. 79,488 103,576 89,175 141,304 ? 4 z 4 Ri 
2 Bee) ii See cha aia nie ele or tee 278,505 350,825 346,024 430,230 year earlier, while the July 31 aver- es 
See eee 12°805 12,541 11,832 8,370 age was 35,048,000 Ibs. Stocks of B 
| MENS. 64-4.0.6 6 Gee Wns s duh aed ddan ts udtheres ace wn ,629 54, 82 53,368 101 
“rele a ant and meat products .............. ry rd a 56,896 85,048 sausage room products for the three HH 
“Total ae oo ee 637,569 604/919 655.764 dates were 14,748,000, 14,577,000 Re 
i The Government holds in cold storage outside of processors’ hands 21,105,000 Ibs. of beef and and 16,456,000 lbs., respectively, and i 
7,107,000 Ibs, of pork. the average was 14,558,000 Ibs. Fe 
T 
ANIMAL FOODS PRODUCTION - 
569,00 Ibs, in storage at the close of 346,024,000 Ibs. on June 30, 26 per A total of 31,106,378 Ibs. of canned FI 
July last year and 25 per cent under — cent from 350,825,000 Ibs. a year food and canned or fresh frozen com- Gor 
the 655,764,000-lb., five year 1949- earlier and were about 53 per cent __ ponent for dogs, cats and like animals be 
53 average for the date, according below the five-year average of 430,- was prepared under federal inspec- LY 
to a U. S. Department of Agriculture 230,000 Ibs. tion and certification in July, the U.S. co 
report. Inventories of other meats showed Department of Agriculture has re- 3/a1 
Beef holdings amounted to 110,- variations, with most moving into cold _ ported. This compared with 33,402,- *s 
321,000 lIbs., or about 5,000,000 Ibs. storage in July. Lamb and mutton de- 959 Ibs. in June and 28,190,553 Ibs. /a 
less than the 115,319,000 Ibs. a clined to 8,344,000 lbs. from 9,450,- in July, last vear. i 
Knu 
—s Insi 
eas out 


pital RU LL. A. GRILL --the ONLY Way to Cook | : 
SKINLESS FRANKFURTERS!” | | :: 


Lun 
Mel 
So says the luncheonette supervisor vad 

of a large chain organization. . 

Yes, the exclusive Roll-A-Grill method is proving to be H i 
the best possible way to cook skinless frankfurters, as well | aa 
as other types of sausages. The heating elements of or 

ve 


Roll-A-Grill rotate back and forth in a unique rhythmic 
motion, grilling the frankfurter evenly on all sides — self- 
basting it —sealing in the natural juices to retain maxi- Ha 
mum flavor of the meat! 
IDEAL FOR DEMONSTRATION — FOR RESEARCH AMONG MANY USERS: Ha 


SIMPLE TO OPERATE! Ha 























e fete Meat Products e ety . Co. Ltd. e eon National Kosher me 
a see Sausage Co. nu 
JUST PLUG IN — NO INSTALLATION NEEDED a Lite Rock Packing . fee oa. . Tenmentee Packers Co. t 
ristman sage @ Die n 
NO SMOKE—NO ODORS 2 fo: Stam mie Eattingeaatnn cs ma 
@ Jones Sausage Co. e Merchants Wholesale @ Visking Corp. ‘ 
j ®@ Henry Pfeifer, Inc. Meat P ets Co. © Statesville Packing Co. ’ 
) . Dovid Davies, ine. % e o, Balentine Packing Co. : ‘a yd Packing Ba 
WILL MAKE YOUR FRANKFURTERS LOOK BETTER — TASTE BETTER! e K. Monkiewiez, Inc. ° Hygrade Food Products : Armour & Co. 


@ Kahn Packing Co. @ Tobin Packing Co. © Kwinter Foods Inc. 





| IDEAL FOR SKINLESS TYPES—FINE FOR OTHER SAUSAGES, TOO! 



































9 
Gleaming, stainless steel construction. © Sree Canen's Previetens : Lyte Bree. Ihe. p= 8 
Sanitary and attractive, easy to keep clean. Aa 
bia er ee Rae eta te | ES 
457 West 40th St. Go 
New York 18, N. Y. NAME Ge 
Phone CH 4-5000 FIRM 

ae Cable Address: JAYCONLEY ADDRESS . 
Ge 
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Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
Aug. 17, tote 


Native steers 








Prime, 600/700 ....... 
Choice, 500/700 ....... 3914 
Choice, 700/800 ....... 39% 
Good, 700/800 ........ 3544 
Commercial cows ..... 2344 
Can. & cut. cows .... 20% 
ri hn cl evicacencas 25% 
STEER BEEF CUTS 
Prime: 
Hindquarter 
Forequarter q 
WOME sv ave ew eSiseets 45.0@ 46. ° 
Trimmed full loin ....84.0@86.0 
Regular chuck ........¢ 30.0@32.0 
PO re re 16. 0@18.0 
S. vivlicvcc's ese teelebe 26.0@27.0 
Rib 3.0@55.0 
WOES PUG. cieciccicdes 12.0@14.0 
Flanks (rough) ....... 12.0@14.0 
Choice: 
PEN co.cc wnwen 50.0@52.0 
FOPOGGArter |. oc cc césice 28.0@29.0 
RE Ne «sca dudcamatee sae 45.0@46.0 
Trimmed full loin ..... 78.0@80.0 
Regular chuck ....... 30.0@32.0 
Foreshank ..........-- 16.0@18.0 
BOEIBROE  ... « 6:0.0:0.0:0.0.5:0 6 0 neeeen ale 
Seer 
MOPS WARTS oie. cecccés 12.0@14.0 
Flanks (rough) ....... 12.0@14.0 
Good: 
MANNE ictds s Sanh Se dee oe 42.0@ $4.0 
Regular chuck ........2 28.0@30.0 
Oe sereres  e 
ects civ recsgce ease 40.0@42.0 
MANE Gasilacs oddsiscogee 65.0@68.0 


COW & BULL TENDERLOINS 
3/dn. range cows (frozen) ...50@53 
3/4 range cows (frozen). 55@58 





4/5 range cows (frozen) 8570 
5/up range cows (frozen)....85@90 
Bulls, 5/up (frozen)........ 85@90 
BEEF HAM SETS 
Knuckles .....cc00s cccccccces 
Pe ee Coeceve 40 
DEEPENED: ncteridesesed S@eecece 37% 


BEEF PRODUCTS 


Tongues, No. 1 ........29 @2&1 


Hearts, regular ........ 15 @16 
Livers, selected ........ 2 @22 
BER, TOUT 6c cacieces 13 @14 
Peieh,  MATERIE,  o.u: Gln sae: iM 
Lips, unscalded ........ 


Tripe, scalded 
Tripe. cooked 


os exeletaeea 6 @ 6% 


MEG d:0e GAein 910,40 0 9504 d 
ME a ele aae dass buleaee 54% 
UME 8c eetehescccceawe 5 
FANCY MEATS 
(1.¢.1. prices) 

Beef tongues, corned....32 @38 
Veal breads, under 12 0z.40 @50 

aS oe 70 @s80 


Calf tongues. 1/duwn...25  @20 
Ox tails, under % Ib.... 5 @& 


a ef eee ree ee 7%@10 
WHOLESALE SMOKED 
MEATS 

Hams, skinned, 14/16 
lbs., wrapped ........ 61 @68% 


Hams, skinned, 14/16 lbs. 
ready-to-eat, wrapped. .65%4 @71% 
Hams, skinned, 16/18 Ibs. 
Wrapped ....cccceeees 584 @65 
Hams, skinned, 16/18 lb= 
ready-to-eat, wrapped. .6314@67'4 
Bacon, fancy, trimmed, 
brisket off. 8/10 Ibs. 


WFAPPed ....ccccccees 55 | @60% 
Bacon, fancy square cut, 

seedless, 12@14% Ibs. 

WEAPPE ..ncccccceees 474%, @1\ 
Bacon, No. 1 sliced, 1-lb. 

open-faced layers ..... 56 @62 


VEAL—SKIN OFF 
(Carcass) 
(1.c.1. prices) 
Prime, 80/110 ........$87.00@39.00 
Prime, 110/150 ....... 36.00@37.00 
Choice, 50/80 ........ 2.00@ 34.00 
Choice, 80/110 .. 35.00@38.00 






Choice, 110/150 ...... 34.00@ 36.00 
Good, 50/80 ........6 31.00@32.00 
Good, 80/110 ......... 34.00@37.00 
Good, 110/150 ........ 30.00@33.00 


Commercial, all wts... 27.00@32.00 


CARCASS MUTTON 


(1.¢.1. prices) 


Choice, 70/down ............ 15@16 
Good, 70/down .........++.: 15@16 
AUGUST 21, 1954 


prices 


CARCASS LAMB 
(l.e.1, _ es) 
Prime, 30/40 . +.» 41.00@43.00 
Prime, 40/50 . - 41.00@43.00 
Choice, 30/40 41.00@43.00 
Choice, 40/50 41.00@43.00 
Geen, ie Wok cccccss 37.00@40.00 


SAUSAGE MATERIALS— 
FRESH 





Pork trim., reg. 40% 
bbls, 
Pork trim., guar. ou 
rere 2% 
Pork trim., 80% leun, 
Li) 


ME cotathih vis bbb’ bes 32 @32% 
Pork trim., 95% teun. 
BS véwhenssccesaees 45 @47 
Pork cheek meat, trimd.. 
eeceecdsesceseeccme  Qlae 
Pork head meat ........ 25 


C.C. cow meat, bbls. ...2844@29 
Bull meat, bon'ls. bbis.. 32% @33'4 
Beef trim., 75/85, bbls... 23 
Beef trim., 85/90, bbis.. ook, 
Bon’ls chucks, bbls. ....28 @28% 
Beef, cheek meat, trind.. 
WR. caccceccesccssses 22 
Beef head meat, bbls. 19 
Shank meat, bbls. ...... 30 
Veal trim., bon’ls. bbls...25 @25% 


FRESH PORK AND 
PORK PRODUCTS 


CLed oneteest 
Hams, skinned, 10/14.... 54 
Hams, skinned, 14/16.... 
Pork loins, regular 8/12. . 
Pork loin, boneless ‘ 


55 
54. @55 


We i. ce bGnk pears +6 60 
Shoulders, 16/dn., 100's.. 36 
Picnics, 4/6 lbs. ‘Tose... son 
Picnics, 6/8 lbs., loose. 
ee RR “12 @un 
Boston butts, 4/8 Ibs... .381%4 @39 
Tenderloins, fresh, 10's. 80 
Neck bones, bbis. ...... af @iz 
Brains, 10°68 ....ccccccee 15 
Bars, SOS ....cccscccecs a @9 
Spouts, lean in, 100’s. 8 @9 
Feet, £.C., GUC cccceoccs @ 6% 


SAUSAGE CASINGS 
(Le.1. prices quoted to manu- 
facturers of sausage) 

Beef casings: 
ee rounds, 1% to 
1% MM, ccccccccecs 55@ 70 
Domestic rounds, over 
1 140 pack -. 75@1.10 
inceact | pore Bm wide, 


over 1% mm. 1.35@1.65 
Export rounds, medium, 
1%@1% mm, ...... 85@1.35 
Export rounds, narrow, 


mm, under ......1.00@1.25 
No. 1 weas., 24 in. up. 12 16 
No. 1 weas., 22 in. up. 9% 12 
No. 2 weasands ....... 7 
Middles, sew., 1%/2 in. 90@1.35 
Middles, select, wide, 
22% IB, .ccsccceee 1.25@1.65 
Middles, extra select, 
eceseeres 1.95@2.25 
Middles, extra select, 
under 1% mm, ......1.00 
Beef bungs, exp., No. 1.. z2sq@ 82 
Beef bungs, domestic .... 18@ 24 
Dried or salt, bladders, piece: 
8-10 in. wide, rs 1 
10-12 in. wide, flat ... 9 1 
12-15 in. wide, flat ... 17 2 
Vork Casings: 
Extra narrow, 29 


mm. & GR. wcccccsves 3.90@4.25 
Narrow, mediums, 

29@32 MM. cocccecss 3.65@4.15 

382@35 mm. ......... 2.75@3.00 


Spec. med., 35@38 mm.1.90@2.40 

Export bungs. 34 in. cut 42@ 47 
Large prime bungs, 

Se rrr 27@ 40 
Medium prime bungs, 

Me OE ctawasescc g 30 

Small celane bungs .... 12 19 
ve agg 1 per set, 


| a eee @ 70 
Ghee Casings (per hank): 

20/28 MM. cc csiccscces 4.60@5.00 
24/26 oS ag pie cea 4.00@5.00 
Ee ey 4.00@ 4.65 
20/22 Ms: wcaveaueedes 3.00@3.50 
De Ms 00k shank ened 1.75@2.35 
ROFIS ME. Lscee ences 1.25@1.50 


DRY SAUSAGE 
(Le.l. prices) 
Cervelat, ch. hog bungs.. 90@ 93 


TRUPINGET 2a cccccscceccess 45, 49 
POPTIGE a ccccecucsvccecss 7 77 
Holsteimer .....cccccccce 74 77 
B. ©. Salami ....3.ccveces 83 87 
» Genoa style salamj. eh.... 89@1.00 











Now available in Gallon Tins 
or 50 Gallon Barrels 


Diced Sweet Pickles 
Diced Dill Pickles 


Our Gallon Tins of Pickles will 
keep indefinitely with no Break- 
age in transit or handling in your 
plant. No danger of glass in your 
meat products. 


Uniform Perfect Cubes—Good 
Color—Exceptional Flavor 


Prices on request— 
Send for Samples... 


Phone or wire collect 
2201-3301-3311 


|. MILLER PICKLES, INC. 


BROCTON, N. Y. 














Fiy Chaser Fan 


Solves the fly pest problem. 
When installed at entrances, 
shipping platforms and con- 
veyor openings blows a vol- 
ume of air downward which 
flies don’t pass through. 
Avoids necessity of fly 
sprays. 


REZE2ERS 
® ELECTRIC COMPANY 


usrwbushea 100 





3089 River Road River Grove, Ill. 














IMPROVE QUALITY & APPEARANCE 
INCREASE YIELD WITH 


Vitaphos 


First Phosphate Meat and Fat Homogenizer Made in U.S.A. 


IRST SPICE Mixing Company, Fue. 


F VESTRY ST. NEW YORK el an i WOrth 4.5682 © 98 TYCOS DR. TORONTO. CANADA RUsselt 1-0751 
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SOLVAY 


Nititle o 
‘s AS.P 


SOLVAY PROCESS DIVISION 











Hounded for important, essen- 
tial information on every meat 
plant problem? 





Want sources of supply on un- 
usual equipment, supplies, 
services? 


hounded ? 


Need reference data on plant design or operations? 
Seeking facts on methods, prodacts, production? 


Look to the Annual Meat Packers Guide for quick, 
accurate information! 

















YOUR BEST BUY .... for economical Wrapping 
and Bundling: Improved Heavy Duty BUTYL 


PYTHON RUBBER BANDS 


Write for Samples and Price Catalog 


BERMAN RUBBER CO. 


P.O. Box 21, Rochester 17, New York 











M. J. MACKIN COMPANY 
MEAT BROKERS 
PORK LARD BEEF 
327 South La Salle Street 
Chicago 4, Illinois 


TT CG 2345 PHONES WeEbster 9-707! 
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DOMESTIC SAUSAGE 
(Le.l. prices) 


Pork sausage, hog cas 
Pork sausage, sheep cas. "514%@53 


SEEDS AND HERBS 
(Le.1. prices) 
round 


G 
Whole for Sausage 
Caraway seed .... 26 29 


Frankfurters, sheep cas..50 @52 Cominos seed ..... 27 31 
Frankfurters, skinless oo © Mustard seed, 

Bologna (ring) Son eee 37% @45 BT chiskénces 23 

Bologna, artificial cas...33%@36% Yellow American... 17 es 
Smoked liver, hog bungs. igs ag CNN. oo wee micane 37 44 
New Eng. lunch. spec.. @62 Coriander, Morocco, 

ME ucccdcewpevensscee 31% Natural No. 1 .. 17 21 
Polish sausage, smoked. 47 @61 Marjoram, French. 40 47 


Pickle & Pimiento loaf. ettth +tte4 Sage, Dalmatian, 
Olive loaf 


 eehahine neon 354%) @42% Me. 12 rcccccccee 58 
—— loaf glee 40 @57% 
Smokie snacks .......... Are 
Smokie links ..... eeccces 80% CURING MATERIALS 


Nitrite of soda, in 400-lb. 


SPICES bbis., del. or f.0.b. Ohgo...$10.06 
Saltpeter, n. ton, f.o.b. N. ¥: 
(Basis Chgo., orig. bbls. bags, ib. refined gran. ........ 11.25 
bales) ae crystals peeeeatrntys a 
edium crystals .......... 5.40 
Whole Ground Pure rfd., gran. nitrate of 
Allspi POE viiccwa 1.06 1.14 ME Uses cca nsiawissrapepeaaics 5.25 
Res ifted. ae Scare? 1.10 §©1.18 Pure rfd., powdered nitrate 
Chili Powder ....... fe 47 Ot MOE. cacckucectssuaaee > 6.25 
Chili Pepper ........ “a 47 Salt. in oS. car. of 45.000 
Cloves, Zanzibar ... 73% 79 My, OL. Paper sacked. 
Ginger, Jam., unbl,.. 43 49 go.: Gran. (ton).. 28.00 
Mace, fancy, Banda. .. 1.80 Rock. per ton in 100-Ib. 
West Indies ...... 1.52 bags, f.o.b. whse., Chgo.. 26.00 
East Indies ....... 1.69 Sugar— 


aE floor, fancy 87 Raw, 96 basis, f.o.b. N.Y. 6.08 
SOO We o's 83 Refined standard cune gran... 

West india ee av 50 BASIS cece 50 
Paprika, Spanish ....  .. 51 Packers, curing sugar, *100-ib. 
Pepper, Cayenne .... bags, f.o.b. Reserve, La., 

ed, SAS j AR 1 ke ERA ree 8.10 
Pepper, packers ....1.18 1.22 Dextrose, per cwt. 
ME 5k so wnciaa ed's a 1.13 1.22 Cerelose, Reg. No. 53 ..... 7.40 
Black Lampong ..... 1.13 1.22 Ex-Whse. Chicago ........ 7.50 





PACIFIC COAST WHOLESALE MEAT PRICES 





Los Angeles San Francisco No. Portland 
FRFSH BEEF (Carcass): Aug. 17 Aug. 17 Aug. 17 
STEER: 
Choice: 
500-600 Ibe. ......000. $40.00@41.00 $42.00@43.00 $42.00@43.50 
600-700 Ibs. ........-. 39.00@40.00 41.00@42.00 41.00@43.00 
Good: 
500-600 Ibs. .......... 36.00@38.00 39.00@40.00 40.00@ 42.00 
600-700 Ibs. .......... 34.00@37.00 88.00@39.00 39.00@41.00 
Commercial: 
350-500 Ibs. .......... 32.00@34.00 36.00@37.00 33.00@39.00 
cow: 
Commercial, all wts... 24.00@28.00 24.00@30.00 24.00@30.00 
Utility, all wts. ...... 23.00@27.00 22.00@24.00 22,00@ 27.00 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 
Choice: 
200 Ibs. down ........ 36.00@39.00 36.00@38.00 34.00@ 37.00 
Good: 
200 Ibs. down ........ 35.00@37.00 34.00@36.00 32.00@35.00 
LAMB (Carcass) : 
Prime: 
40-50 Ibs. .........6- 40.00@41.00 38.00@40.00 35.00@38.00 
DN Ue, dg SUE ewes 38.00@40.00 36.00@38.00 None quoted 
Choice: » 
GOGO The. vcccccccccs 40.00@41.00 38.00@39.00 35.00@38.00 
SOOO TS. sccccvccces 38.00@40.00 36.00@38.00 None quoted 
Good, all wts. ........ 37.00@39.00 35.00@38.00 30.00@37.00 
MUTTON (EWE): 
Choice, 70 lbs. down.... 15.00@18.00 None quoted 15.00@18.00 
Good, 70 lbs. down..... 15.00@18.00 None quoted 15.00@18.00 
FRESH PORK CARCASS: 
(Packer Style) (Shipper Style) (Shipper Style) 
80-190 Ibs. wcccccccce None quoted 39.00@41.00 None quoted 
SREP, “evccarencs 39.00@ 40.00 36.00@39.00 37.00@38.50 
FRESH PORK CUTS No. 1: 
LOINS: 

WIP TR. cccccccccas 61.00@64.00 58.00@60.00 59.00@63.00 
fw rr rcs: 61.00@64.00 56.00@58.00 58.00@63.00 
pe eee ry 61.00@64.00 52.00@56.00 56.00@61.00 

(Smoked) (Smoked) (Smoked) 
PICNICS: 
Sitar ses 38.00@42.00 40.00@ 44.00 40.00@43.00 
HAMS, Skinned: 
TRIG TOS, co ccccccccns 57.00@62.00 64.00@68.00 61.00@66.00 
16-18 Ibs. .......06 -- 59.00@63.00 62.00@66.00 61.00@65.00 
BACON, ‘“‘Dry Cure’’ No. 1: 

6- 8 lbs. 58.00@62.00 66.00@72.00 62.00@68.00 

8-10 Ibs. ........... 52,.00@61.00 63.00@68.00 56.00@61.00 
10-12 Ibs. ..ccecccces 50.00@60.00 56.00@60.00 54.00@60.00 

LARD, Refined: 

1-lb. cartons ...... . 22.50@23.75 23.00@24.00 21.00@23.00 
50-lb. cartons & cans. 21,50@23.50 21.00@23.00 None quoted 
TIOTCES .occcccccccces 21.00@23.00 20.00@21.00 20.00@22.00 
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Ground 
r Sausage 
29 


31 


44 
21 
47 
58 
ALS 


».. . $10.06 
wes Buca 
t1) 15-40 
5.25 
6.25 


).. 28.00 
0.. 26.00 
-Y. 6.08 
wn... 
}.50@8.80 
Ib. 

8.10 


7.40 
7.50 


ICES 
Portland 
ug. 17 


00@ 43.50 
10@43.00 


00@ 42.00 
00@41.00 


00@ 39.00 


10 @ 27.00 


kin-Off) 
D0@ 37 .00 


10 @35.00 


10@38.00 
ne quoted 


10@38.00 
ne quoted 
)0@37.00 


0@18.00 
10@ 18.00 


er Style) 
1e quoted 
)0@38.50 


)0@ 63.00 
10@63.00 
D0@61.00 


moked) 
10@ 43.00 


10 @66.00 
10@65.00 


10@68.00 
10@61.00 
10@ 60.00 


10@23.00 
ne quoted 
00@22.00 
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MARKET PRICES 


























NEW YORK 
WHOLESALE FRESH MEATS FRESH PORK CUTS 
CARCASS BEEF (Le. prices) 
Aug. 17, 1954 Western 
Per Cwt. Pork loins, 8/12 ..... $57.00@$59.00 
Western Pork _— 12/16 ..... 00@5 Sp ‘. 
Prime, 700/800 43.00@44.00 Hams, sknd., 14/down. 36.00@57 
Prime, sn0/a00 “#2 -00048.00 Boston butts, 4/8 Ibs... boys ae 
Choice, 41.00@43.00 Spareribs, 3/down «+++ 51.00 os. = 
Choice, 800/00 . 40.00@ 41.00 vork trim., regular ... 
Good, 500/700 .. 38.00@39.00 l’ork trim., spec. 80% 94 
Steer, commercial : rape re City 
Cow, commercial ..... 23.UUq@2.UU 
ility ok. ae i Hams, sknd., 14/down .$57.00@59.00 
ee ware iene 9 Pork joins, 8:12. ..... 59.00@61.00 
Pork loins, 12/16 ..... 58.00@60.00 
BEEF CUTS Higa ve 30.00¢@40.00 
Prime: City Boston butts, 4/8 lbs.. 39.00@44.00 
Hindatrs., 600/800... 57.0@ 60.0 “Pareribs, 3/down .... 52.0v@64.00 
Hindgatrs., 800/900. . . 55.0@ 56.0 
poems, flank off Asa ie 50.0@ 51.0 VEAL—SKIN OFF 
ounds, diamond, bone Le.l. price: 
flank off .......... 51.0@ 52.0 c ae - 
Shor: loins, untrim... 76.0@ 90.0 ‘estern 
Short loins, trim..... 105.0@118.0 Prime, 50/80 ........ None quoted 
OS eee ae . 15.0@ 16.0 Prime, 80/110 ....... 37 
Ribs, (7 bone cuts) . 54.0@ 56.0 Prime, 110/150 ...... 
Arm chucks ......... 35.0@ 36.0 SONS vccsiee 
BS Ere 26.0@ 27.0 Choice, | ae 
oR ES 5.0@ 17.0 Choice, 110/150 ...... 
Forequarters (Kosher) 35.0@ 36.0 rr 
Arm chucks ne ma 38.0@ 40.0 Good, 80/110 ......... 
Briskets (Kosher).... 27.0@ 28.0 Good, 110/150 ........ 
Commercial, all wts... 
Choice: 
Hindqtrs, 600/800.... 55.0@ 59.0 DRESSED HOG 
festa hs are? - oe =e (Leb Bs s 
junds, flan .0@ 57.0 chal 
Rounds, diamond, bone 80 to 100 Ibs. ...... $36.75 @39.00 
Guat gee es 51.0@ 52.0 100 to 115 We. ks. cae 36. 75@39. 00 
Short loins, untrim... 72.0@ 80.0 115 to 135 Ibs. ...... 5.75 @39.00 
Short loins, trim......@8.0@102.0 135 to 150 lbs. ...... 36.75@39.00 
PR Te eee 15.0@ 16.0 . 
Ribs (7 bone cuts)... 52.0@ 55.0 BUTCHERS’ FAT 
Arm chucks ......... + 94.06 Pe Cwt 
Po ar 0 ; ‘. 
BINS o/c ace cat BOER 8p Pea aeteadabee a 
Forequarters (Kosher) 34 oa 36.0 rine yo A ca ceo aun ee eenens i= 
rm chucks (Kosher @ 39.0 nedible suet .............+4, - 
Briskets (Kosher) ... 27.0@ 28.0 TONS BOGE nicks ccccciwccceetss 1.75 
FANCY MEATS LIVESTOCK PRICES AT 


(Le.1. prices) 


$55.90 


Veal breads. under 6 oz. 
ee be .00@48.00 
TON MP es ecs ccs. 80.00@82.00 
Beef livers, selected.. 28.00@20.00 
Beef kidneys ....... 12.00 
Oxtails, over % Ibs. .. 10. 00@12.00 


LAMBS 
(1.¢.1. prices) 


Prime, 30/40 
Prime, 40/45 





"'. |. See 
Good, 40/45 .......... 
MOOG, GOFOU cece cccins 
Wertern 
Prime, 40/45 ......... 47.00@48.00 
re 47.00@48.00 
Prime, 50/55 ......... 47.00@48.00 
Choice, 55/down ..... bry wg 
Good, ‘all AAA 43.00@45. 


SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, Aug. 18, were reported 
as follows: 


CATTLE: 
Steers, prime ...... $26.50 only 
Steers, choice ...... 22.50@24.25 
Steers, good ........ 19.50@21.00 
Steers, commercial . None rec. 
Heifers, ch. & pr. .. 20.00@23.00 
Heifers, com’l. 13.00@15.00 
Cows, com'l. & gd... None rec. 
Cows, util. & com'l. 10. 50@12.50 
Cows, can. & cut 8.50@10.00 
Bulls, util. & com’l. 10.50@14.00 

HOGS: 
Choice, 190/220 .... 23.25@23.75 
Choice, 220/270 - 23.253@23.75 
Good, ‘20/800 ..... > 25 @ 23.50 
Good, 300/400 ...... None rec. 
ae 400/down - 16.50@21.50 

LAM 


Good. & prime....... 17.50@20.00 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt., paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada 
during the week ended Aug. 7, compared with the same 
time 1953, was reported to THE NATIONAL PROVISIONER 
by the Canadian Department of Agriculture as follows: 


GooD VEAL 
STEERS CALVES HeGs* LAMBS 
STOCKS Up to Good and Grade Bt ood 
YARDS 1000 Ibs. Choice Dressed Handyweights 
1954 1953 1954 1953 1954 1953 1954 1953 

Toronto ..... $20.50 $19.67 $22.00 $21.02 $27.50 $33.60 $23.59 $26.61 
Montreal .... .... 19.50 20.50 20.45 28.45 33.60 22.00 24.50 
Winnipeg ... 18.28 18.50 18.00 18.99 25.00 31.35 21.71 23.00 
Calgary t -93 t 18.17 t 32.70 t 23.08 
Edmonton ... 19.60 18.50 18.00 0.00 =. po 32.85 20.50 22.00 
Lethbridge .. 19.62 18.50 aves, Se 32.65 éoa8 ion ae 
Pr. Albert .. 19.20 18.10 .50 8.80 35 00 29.35 19.50 18.90 
Moose Jaw .. 18.20 17.40 17.50 17.30 24.05 29.40 18.50 16.50 
Saskatoon ... 18.75 7.60 19.50 20.00 24.10 29.35 18.00 19.75 
Regina ..... 17.55 16.50 18.20 19.20 24.00 29.60 19.80 ~s@ 
Vancouver .. 18.68 17.75 18.75 21.45 27.65 34.75 22.25 23.80 


*Dominion Government premiums not included. 
+Calgary not received in time for publication. 
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Attention « « « « 


Frozen Meat Processors 
PREFER and BUY 
these Better Quality Cuts: 


BONELESS ROUNDS 
SIRLOIN BUTTS 
BONELESS STRIPS 
SHOULDER CLODS 

RIB EYES 

CUT FROM NORTHERN UTILITY CATTLE ONLY! 
Contact *& 


S$. BECK MEAT CO. 


Processors of Boneless Meats for Sausage Manufacturers 
from Northern Canner & Cutter Cows and Bulls 
725 W. 47th STREET +* CHICAGO, ILL. 


Phone KEawood 6-8180 
¢ SERVING THE MEAT INDUSTRY FOR 37 YEARS 

















f 





“CHIP IGE” 


We lease Ice Making Machin- 
ery to produce Chip Ice for 
processing operations for Car 
Icing — Poultry — Meats — Sea 
Food—Vegetables and the 
Fruit Packing Industries. 


Capacities 2 to 500 tons daily. 


Write or wire for representative to call 
Phone HEmlock 4-0500 


CHIP ICE CORPORATION 


1842 W. 59th ST. CHICAGO 36, ILL. 
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Control Today’s Costs 
PRINT the Weight! 





New Toledo Printweigh Scales meet your needs today 
for closer cost control! Stop human errors in reading, 
remembering, recording . . . provide accurately printed 
weights with split-second speed ... accurately recorded! 

Printweighs are available for dial type scales in the 
great new line of Industrial Toledos! 44 new features 
include... new clean-line design ... double-pendulum 
mechanism in one-piece sector . . . lifetime fulcrum. 
Send for new condensed catalog No. 2001. Toledo 
Scale Co., Toledo 1, Ohio. 





TOLEDO. 


HEADQUARTERS FOR SCALES 


40 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH 


F.0.B, CHICAGO 
CHICAGO BASIS 





WEDNESDAY, AUG. 18, 1954 
REGULAR HAMS 
Fresh or F.F.A. Frozen 
50n 
50n 
50n 
5044n 
5in 
45n 
4214n 
D HAMS 
52% 
y 52% 
b 53 
3 14n 534on 
7% 47% 
5 45 
4114 
38% 
mh /d 3744n 
25/up, 2's in 36% 36%, 
PICNICS 
Fresh or F.F.A. Frozen 
OF Ba. cnns se 31% 
G/B cases 30 
8/10 ......29% 2914 
TOL iba os 2814 28 
REPO, cake ie 28% 28 
8/up, 2’s in. 28% 28 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
Sq. Jowls ..17%4 17n 
Jowl Butts..14% 14 
S. P. Jowls. 1414n 


PRICES 


BELLIES 
(Square Cut) 


Fresh or F.F.A. Frozen 
ree 41n 4in 
Byee” seaside 41 41n 

WE a o-0 0:0 41 41 
See ae ees 41%n 4144n 
14/16 ......39a 39n 
oo) SE ae 36 36 
18/20 ......35a 35n 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
oy | aaa 254n 26144n 
20/25 ......25% 2614n 
SS 24% 23n 
30/35 22% @23 20n 
B5/40 ......21 17%a 
40/50 ...... 19% 15% 
FAT BACKS 

Fresh or Frozen Cured 
CR vines 13%n 144n 
ye 5a: 13%n 1444 

a ar 4n 15 
Ta SP ee 15%4n 16% 
7) ae 154n 16% 
a ie) RS ee 64on 17%4b 
Se See 1644n 17%b 
Ce 164%4n 17%b 


BARRELED PORK 

Clear Fat Back 
ork 

30/40.....42%n 70/80 

40/50. .421gn 

50/60..... 42146n 





100/125 





LARD FUTURES PRICES 


FRIDAY, AUG. 13, 1954 


Open High Low Close 
Spt. 15.67%) 16.15 15.60 15.90 
Oct. 14.10 14.35 14.00 14.20 
Nov. 13.12% 13.37% 13.12% 13.25 
Dec. 12.95 13.17% 12.95 13.05b 
Jan. 12.95 12.95 12.95 12.95 
Mar. 4 aap sepa 12.75a 

Sales: 13,440,000 Ibs. 

Open interest, at close Thurs., 
Aug. 12th: Sept. 857, Oct. 531, 
Nov. 388, Dec. 242, Jan. 60, and 
Mar. 10 lots. 

MONDAY, AUG. 16, 1954 
Spt. 15.90 16.45 15.87% 16.40a 
Oct. 14.20 14.47% 14.21% 14.45b 
Nov. 13.25 13.45 13.0714 13.32% 
Dec. 13.05 13.20 12.85 13.05 
Jan. 13.00 13.00 12.97% 12.97 
Mar. ‘ . ae 12.80 


Sales: 11,040,000 Ibs. 
Open interest, at close of Fri., 


Aug. 13th: Sept. 806, Oct. 534, 
Nov. 388, Dec, 242, Jan. 59, and 
Mar. 10 lots. 
TUESDAY, AUG. 17, 1954 
Spt. 16.35 16.60 16.35 16.45 
Oct. 14.50 14.80 14.50 14.77 
-60 

Nov. 13.35 13.60 13.35 13.50b 
Dec, 13.12% 13.30 13.12% 13.30 

Jan. 13.20 13.20 13.15 13.17% 
Mar. 12.85 13.00 12.85 13.00b 

Sales: 10,600,000 Ibs. 

Open interest, at close Mon., 
Aug. 16th: Sept. 758, Oct. 536, 
Nov. 391, Dee. 251, Jan. 60, and 
Mar. 10 lots. 


WEDNESDAY, AUG. 18, 1954 





Spt. 16.57 16.65 16.2214 16.82% 
Oct. 14.90 15.05 14.70 14.75b 
Nov. 13.65 13.6714 13.32% 13.35b 
Dee. 13. 13.40 13.05  13.05b 
Jan. 13.25 13.25 12.95 12.95 
Mar, 12.90 12.90 12.85 12.85a 


Sales: 12,960,000 Ibs. 

Open interest, at close 
Aug. 17th: Sept. 7438, Oct. 
Noy. 388, Dec. 253, Jan. 54, 
Mar. 11 lots. 


Tues., 
556, 


THURSDAY, AUG. 19, 1954 


Sep. 16.35 16.72 16.35 16.60b 

Oct. 14.82 14.12 14.82 15.10b 
-87 

Nov. 13.45 13.47 13.35 13.45 

Dec. 13.05 138.27 13.05 13.25 

Jan. 12.85 13.05 12.85 13.05 


Mar. 12.95 re hss 
Sales: 13,000,000 Ibs. 
Open interest at close Wed., Aug. 

18th: Sept. 724, Oct. 572, Nov. 396, 

Dec. 261, Jan. 53, and Mar. 11 

lots. 


12.95a 


HOG-CORN RATIO 


The hog-corn ratio for 
barrows and gilts at Chica- 
go for the week ended Aug. 
14, 1954 was 13.9, accord- 
ing to a report by the U.S. 
Department of Agriculture. 
The ratio compared with 
the 13.7 ratio reported for 
the preceding week and 
15.4 recorded for the same 
week a year ago. These 
ratios were calculated on 
the basis of yellow com 
selling at $1.650 per bu. in 
the week ended Aug. 14, 
1954, $1.617 per bu. in the 
previous week and $1.609 
per bu. for the same period 
a year earlier. 


PACKER’S WHOLESALE 


LARD RICES 
Refined lard, tierces, f.o.b. 
ORIGREG: * 35 03 «25 Fes Shs 21.25 
Refined lard, 50-lb. cartons, 
TOD. CHICK: 90 5:0.0:scsnies 21.25 
Kettle rend., tierces, f.0.b. 
SE. skins weswes nok art) 
Leaf, kettle rend., tierces, 
fo” Pees 22.25 
LOGO GORA: kes ois ees 23.00 


Neutral tierces, f.0.b. Chgo. 23.00 
Stanuard suortening* 

Me & Bl avevccccccccoess 22.50 
Hydrogenated shortening, 

He Ge Hy cicscscccescaces 23.75 


*Delivered. 


WEEK'S LARD PRICES 
P.S. Lard P.S. Lard Raw 
L Lea: 


Tierces oose eaf 
Aug. 13. 16.50n 16.75b 17.75n 
Aug. 14. 16.50n 16.75n 17.75n 
Aug. 16. 16.75n 17.00n 18.00n 
Aug. 17. 16.75n 17.00b = 18.00n 
Aug. 18. 17.00n 17.25n 18.25n 
Aug. 19. 17.000 17.50n 18.50n 


a—asked. b—bid. n—nominal. 
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Frozen 


4in 
41n 
41 
41144n 
39n 
36 
35n 


D. 8. 
BELLIES 
Clear 
2644n 
2644n 
23n 
20n 
17%4a 
15% 


Cured 
144n 
14% 
15 
16% 
16% 
17%4b 
17%b 
17%b 


culture. 
d with 
ted for 
*k and 
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These 
ted on 
w com 
- bu. in 
ug. 14, 
. in the 
$1.609 
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. 23.00 


- 22.50 
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BY-PRODUCTS... FATS AND OILS 








TALLOWS and GREASES 


Wednesday, August 18, 1954 














The inedible fats market late last 
week continued firm, with buyers 
persistent in paying steady prices, 
while producers held offerings tight. 


‘All hog choice white grease was bid 


at 8%c, c.a.f. east, but held at 8%4c. 
Bleachable fancy tallow was_indi- 
cated at 65c to 6%4c, c.a.f. New York, 
depending on production. A few tanks 
of all hog choice white grease sold 
on Friday of last week at 8'4c, de- 
livered New York. A tank of No. 1 
tallow traded at 5%c, c.a.f. Chicago. 
Several tanks of yellow grease sold 
at 556c, c.a.f. east. 

The market showed no material 
change on Monday of the new week. 
Steady bids were reported, but sel- 
lers again maintained a firm hold on 
product. 

On Tuesday, a fair volume of trade 
transpired, with sellers releasing some 
materials at Yc higher prices. Bleach- 
able fancy tallow sold at 6%c, prime 
tallow at 6c and special tallow at 
534c, all c.a.f. Chicago. Several tanks 
of all hog choice white grease traded 
at 834c, delivered New York. A few 
tanks of bleachable fancy tallow sold 
at 7c, c.a.f. east. Several tanks of 
edible tallow also traded “4c higher 
at 9c, Chicago basis. A few tanks 
of not all hog choice white grease 
sold at 7¥4c, delivered Chicago. 

At midweek, additional moderate 
trading was reported and at going 
levels. Bleachable fancy tallow sold 
at 6%c, prime tallow at 6c and spe- 
cial tallow at 5%4c, all c.a.f. Chicago. 
A few tanks of all hog choice white 
grease sold at 9c and in later tradings 
several more tanks brought 9c, all 
c.a.f. New York. Good inquiry was 
reported for edible tallow at 9c, 


Chicago basis, but without early 
trade. A couple of tanks of not all 
hog choice white grease traded at 
Tlac, c.a.f. Chicago. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 9%c; original 
fancy tallow, 6'c; bleachable fancy 
tallow, 6%c; prime tallow, 6c; spe- 
cial tallow, 5%4c; No. 1 tallow, 5°s@ 
5¥%4c; and No. 2 tallow, 4%4c. 

GREASES: Wednesday's quota- 
tions: chioce white grease (not all 
hog), 7c; B-white grease, 5%4c; yel- 
low grease, 5@5%; house grease, 
4%4@5c; and brown grease, 444@ 4', 
The all hog choice white grease 
quoted at 9c, c.a.f. East. 


BY-PRODUCTS MARKET 


BLOOD 
Wednesday, Aug. 18, 1954 
Unground, 

(bulk) 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose 

| es. Se Cer Pree Orr *8.00@8.25 

ERED. C006. oi s:tasccncouvastncmeaens *7.25@7.50 
Liquid: stick tank cars ............ 4.50@5.00n 


PACKINGHOUSE FEEDS 


per unit of ammonia 


Carlots, 

per ton 
50% meat, bone scraps, bagged.$ 97.50@110.00 
50% meat, bone scraps, bulk ... 95.00@105.00 
55% meat scraps, bulk ........ 115.00 
60% digester tankage, bulk ... 105.00@112.50 
60% digester tankage, bagged .. 108.50@116.00 


80% blood meal, bagged ....... 155.00 
70% steamed bone meal, bagged 
(SROC.. DREDs) cesecsigneses 80.00 
60% steamed bone meal, bagged 60.00@ 75.00n 
FERTILIZER MATERIALS 
High grade tankage, ground, 

Wer Umit GMM 6c ccccccacscesecs 6. 
Hoof meal, per unit ammonia ....... 6.25@6.50 
DRY RENDERED TANKAGE 

Per unit 

Protein 

EP AOE TF v9 bicnan. p06 bs Rls Weemene ed *1.85@1.90 

SEIGD GN bass Rha wieds cecaneeeeeurEts *1.80 
GELATINE AND GLUE STOCKS 

Per cwt 


Calf trimmings (limed) $1. 
Hide trimmings (green salted) ..... 6.00 
= oe, scraps and knuckles, 


POF ID, ccccccccccvecscvceccecces 


ANIMAL HAIR 
Winter coil dried, per ton ...... *120.00@125.00 
55.00@ 60.00 


Summer coil dried, per ton ..... 5 
Cattle switches, per piece ........ 3 
Winter processed, gray, lb. ..... 16 17 
Summer processed, gray, lb. .... 10 





n—nominal. a—asked. 
*Quoted delivered basis. 





Quality “UP! Costs DOWN! 


with the proven ALL PHOSPHATE 
secret combination 


ACCOLINE 


U.S. PAT. PEND 


KADISON- NCHOEMAKER 


ye Oe ayes OR ae ae 
(formerly BOBSIN-KADISON) 
CHICAGO 8, 


3401 S. HALSTED ST. -— 


AUGUST 21, 1954 
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ILLINOIS 








Wednesday, August 18, 1954 


| VEGETABLE OILS 








After the market had been prac- 
tically featureless last week, the 
tempo was stepped up early in the 
current period and soybean oil regis- 
tered a substantial gain. Some of the 
other vegetable oils showed more 
firmness. 

Starting off Monday with an Yc gain 
over the previous Friday, soybean oil 
climbed each day and on Wednesday 
immediate shipment oil sold at 14%c, 
the highest level in nearly three years. 
August and September oil was very 
sparingly offered by sellers to refiners, 
processors and speculators. However, 
the midweek trend was two-way with 
new crop oil selling down in some 
cases. 

Cottonseed oil was also firm at mid- 
week and made fractional gains dur- 
ing the fore part of the period. Other 
vegetable oils were generally steady 
to firm. 

CORN OIL: Value at midweek was 
slightly higher on a nominal basis — 
14%%c — than’on the previous Wednes- 
day. 

SOYBEAN OIL: Wednesday’s quo- 
tation of 14%4c for immediate showed 
Yec rise over the level of the previous 
week. 

PEANUT OIL: Nominal quotation 
of 17%c followed a sale earlier in the 





EASTERN BY-PRODUCTS 
New York, Aug. 18, 1954 


Dried blood was quoted Wednes- 
day at $8.50 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $8 per unit of ammonia 
and dry rendered tankage was priced 
at $1.60 per re unit. 


The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 
Piqua Ohio 


4] 











week effected on the same basis. 

COCONUT OIL: Sale at 12%c 
Wednesday was “%c below the nomi- 
nal quotation a week earlier. 

COTTONSEED OIL: At midweek 
with Valley and Southeast oil selling 
at 14%c, and Texas bid at 14%c, the 
market was %@%c higher. 

Cottonseed oil futures in New York 
were quoted as follows: 


FRIDAY, AUG. 13, 1954 


Housewives’ Fats and Oils 
Uses Told in USDA Report 


Most U.S. housewives use at least 
three different kinds of fats and oil for 
home cooking, usually a combination 
of butter and two other fats such 
as lard, cooking oil, margarine, vegeta- 
ble shortening or shortening com- 
pound, according to a report released 
by the USDA. 

The USDA study was designed 


See Increase in Food Fats 
Use by End of Crop Year 


Total disappearance (domestic use 
plus exports) of all food fats and oils 
in the crop year ending September 30, 
1954, has been estimated at 9,300,- 
000,000 Ibs., the Agricultural Market- 
ing Service has reported. This is 
about 8 per cent more than last year. 

Decreased output of lard is ex- 
pected to hold supplies to a minimum, 


Sept. ae 15.70b 15.85, 15, T5b to assist processors and. distributors although late summer production 
Sea oo, igo in expanding the market for these : . 
Dec. ... 14.85b 14.000 14.95 4 e ao, x as might be a little larger than last year. 
Mar. <... 15.000 15.01 15.05 os s ‘ot c i rently aig = ae Use of inedible tallow and grease will 
... 15.00b 5.06b 5. ° ° ° “' ® 
July 2.2. 15.00n 15.05n 15.10n “Ho wi a - U e os q caute rise some, while production will differ 
: memaker: : 
Sales: 11 lots. Sie Hoe s P on, u oa nig very little from last year. 
MONDAY, AUG. 16, 1954 Snot Fass ang Lhe Vee Mm om 
Sept... 15.60b 15.850 19.85, ing,” covers the number of different VEGETABLE OILS 
PU. cece ode wm Oem 
Dec. .... 14.90b ....  .... 15.00b 14.90b fats used, how they are used and Wednesday, Aug. 18, 1954 
eee pada 15.00n 14.90n reasons they are liked or disliked for Crude cottonseed, oil, carlots, f.o.b. 

Mar. .... 14.95b oe hike 15.03b 15.01b 4 - RRA CE eras Ae AES ae 14144pd 
pow A park Lei 15.15 15.12 ane 1p 4 particular cooking uses. Senthedet CHSC CERCA ewtahekweses 14%pd 
ee .95n es ora 5.05n 5.05n e : SEEINEL <3: 5 aetna gd ern Sagie eadiaee ort dies 14%b 
Sales: 5 lots. Copies may be obtained from the Corn oil in tanks, f.o.b. mills ... late 

i i iViSi a Peanut oil, f.o.b. Southern mills. 174n 
TUESDAY, AUG. 17, 1954 Marketing Information Division, Agri Soybean oil, Decatur ............. 14% pa 
ss : gee eee cultural Marketing Service, USDA Coconut oil, f.0.b. Pacific Coast ... 12% pd 
Sept. ... 15.70b 16.05 16.00 16.05b 15.85b ‘i > ? Cottonseed foots 
Oct. .... a 158 18 ae 12> §6=©6Washington 25, D.C. Midwest and West Coast ....... 1%@ 1% 
Jan. We 15.00n : es : a 15.00n 15.000 5 EER ASA ETE ie dey eee Try re 1%@ 1% 
far. .... 15.00b 5. 5.16 5.05b 5.08 e © 
May 0°. 15.00n 6... ss. 15.05 18.05 Canadian Margarine Output OLEOMARGARINE 
uly noe vo. 0.00 ».Ue 
p- aay pt Canada produced a total of 7,802,- Wednesday, Aug. 18, 1954 
les: 30 7 O00 The. af cleteeecencine 2 White domestic vegetable ...............06. 27 
WEDNESDAY, AUG. 18, 1964 ee Se ee 
Sept. ... 16.05b 16.15 16.15 16.060 16.05b according to the Dominion Bureau of Water churned pastry ..................00. 26 
Oct. .... 15.38b 15.50 5.29 5.2 15. isti i i i. 
Dec. |... 15.00b 15.05 15.00 14.986b 15.03b Statistics, This was a sizeable de 
Jan. SOMO se co. 14.95n 15.00n crease from 9,547,000 Ibs. produced OLEO OILS 
Mar. .... 15.00b .... 1... 14.93b 15.05b : : (F.0.B. Chicago) 
May... at cot i 14.98b 15.05b in June and a little more than the — Lb 
1 a 5.10 A .90n 5.05n : > P atl : 
‘Sales: 21 lots. See Bats te Pay, tat: eee. Batra oleo oll (drums) sr, corsets a8 MOI 
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Stedman equipment has enjoyed 
an enviable reputation in the y/ 
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STEDMAN FOUNDRY & MACHINE COMPANY, 


Subsidiary of United Engineering ond Foundry Company 


General Office & Works: 
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Meat Packing and Rendering 
Industries for well over 50 years. \ 
Builders of Swing Hammer 
Grinders, Cage Disintegrators, 
Vibrating Screens, 
Hashers — also complete self- 
contained Crushing, Grinding and 
Screening Units. Capacities 1 to 

20 tons per hour. \ 
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Are Your Floors’ 


Showing Signs Of — 


Fe OOROSIS? 
































Crushers, 


cracks with 








INC. 





INDIANA 


Packed in 160#, 300# and 450 steel drums. Just mix wi 
Write today for illustrated descriptive bulletin. 


THE MIDLAND PAINT & VARNISH co. 


3808 E. 91st STREET e CLEVELAND 5, OHIO 


You can quickly stop floorosis; broken cement floors, holes, ruts, large 
Cleve-O-Cement. Handles like mortar mix. Any handy 


using ordinary tools can apply. Bonds tightly to rough edge of breaks, 
dries flint hard overnight. Ready for heavy traffic next morning. 

Unaffected by most acids, heat, cold, live steam, grease, oil. 
chemical structure, unlike any other patching material. Not an asphalt 


Special 


d for damp, wet floors, laundries, bottlin: ~ plants. 
water. 
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HIDES AND SKINS 





Early buying interest in large packer 

hides was steady—Asking prices raised 

around midweek on_ butt-branded 

steers—Volume of movement in small 

packer hides fair—Sheepskin market 
largely steady. 


CHICAGO 


PACKER HIDES: Big packer ac- 
tion on hides tapered considerably 
late last week; however, buying in- 
terest improved for both export and 
domestic channels. About 1,000 light 
native cows sold at 14c. The volume 
for the week was estimated at around 
100,000. 

Some indications on Monday of the 
new week had buyers willing to pay 
Yec higher on some selections, such as 
heavy native steers, butt-brands and 
Colorados, but sellers were reportedly 
waiting for further buying ideas on 
other product. No selling action was 
recorded on Monday in the big packer 
hide market. 

There were reports that river heavy 
native steers were bid at 12%2c and 
some northerns were held at 13c. On 
Tuesday, a couple of cars of ex-light 
native steers sold at 18'%c and light 
native steers at 14c. Another sale in- 
volved 2,000 South Omaha light and 
ex-light native steers at 14c and 18c 
and an additional 1,000 Kansas City 
lights and ex-lights sold at 14c and 
18%c. 

A fair volume of trade was reported 
at early midweek. About 5,000 heavy 
native steers sold at 13c for rivers 
and 13'c on Chicagos. Around 1,500 
butt-branded steers sold at 10%4c, 
with the asking price later raised ‘ac. 
A sale of 8,000 light native cows was 
at 14c. A car of heavy native steers 
sold at 13%c, Chicago. Light native 
steers were bid at 14c, but held %c 
higher. Some 4,500 butt-brands and 


Colorados sold at 10%c and 10c, 
respectively. 

SMALL PACKER AND COUN- 
TRY HIDES: A fair movement was 
reported in the small packer hide 
market. Native 60-lb. averages sold 
at 8%@9c, 50-lb. at 10%@I1I1c, 
brands at 7%%@8c on the 60-lb. 
and 9%@10c on the 50-lb. averages. 
In the country hide market, locker 
butchers were quoted at 9@9%c and 
renderers at 8@8c. 

CALFSKINS AND KIPSKINS: 
Calfskins were quoted at 35c on the 
10@15 Ib. northern and 40c on the 
10 Ibs. down selections. Northern na- 
tive kipskins, 15@25 lb., were quoted 
at 23%c and 25@30 Ib. at 22%2c, 
nominal. Packer branded kips, north- 
erns, were quoted at 21c on the 15@ 
25 Ib. and 20c on the 25@30’s. Last 
domestic sales on light northern calf- 
skins were at 40c and heavies at 35c. 
Some. river native kipskins traded at 
23c and northerns brought 23%4c. 

SHEEPSKINS: The No. 1 shear- 
lings were reported traded within the 
quoted range of 2.00@2.25, No. 2’s 
at 1.25 and No. 3’s at 75c. Fall 
clips were quoted at 3.00, dry pelts 
at 28%@29c and pickled skins at 
9%@10c. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for 
the week ended Aug. 14, 1954, 
totaled 5,416,000 lbs., previous week, 
5,742,000 Ibs., same week, 1953, 4,- 
509,000 Ibs.; 1954 to date, 174,458,- 
000 Ibs.; same period, 1953, 154,- 
612,000 Ibs. 

Shipments for week ended Aug. 14, 
1954, totaled 3,077,000 Ibs., previous 
week, 2,854,000 Ibs. corresponding 
week, 1953, 3,303,000 Ibs.; this year 
to date, 130,114,000 Ibs.; correspond- 
ing week, 1953, 115,229,000 Ibs. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 
Aug. 18,1954 Week 1953 
Hvy. Nat. 
ae --13 @13% 12 @12%n17 @18n 
. Na 
steers -14 @l14%n14 @14% 
Hvy. Tex. 

steers 10%n 10n l4n 

= ae Tex. 
1344n 134%n 18%n 
Butt t al 

steers .... +o 10 14n 
Col. steers. 9% 13n 
Brnd. cows .11 @li%n 11 @11%n 154% @16 
Hy. nat. 

Tee 13 @13%n13 @14 17 @17T% 
Lt. nat, 

COWS . ceca “. 14 18% 
Nat. bulls .. 8%@ 9 9 @9%n12 @12% 
Brnd. bulls. 74@ Sn 8 @ 8%nll @11% 
Calfskins, 

Nor., 16/15 35n 40n 50 @52%n 

10/down . 40n 40n 47% @50n 
Kips, Nor. 

nat., 15/25 23%4n 25n 82n 
Kips, Nor. 

Brnd.,15/25 2in 22%n 20%n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 lbs. and 
over ... 8%@ 9n 8%@ 9n 14 @14%n 
50 Ibs. 22 110% @11n 10%n15 @15%n 
SMALL PACKER SKINS 

Calfskins, 

und, 15 ~ 25n = 30@ 33 

50 lbs. a 23 
Kips, 15/30... 23 
pea reg...1.25@1. Son 1.25@1. ion 1.25@1.30 
Slunks, 

hairless ... 25@ 35n 25@ 35n 30@ 35n 

SHEEPSKINS 

Packer shearlings, 

No. 1 2,60@2.25 2.00 2.50@ 2.75 

Dry Pelts 28% @ 29 28 28@ 29n 
Horsehides, 

Untrmd. 8.50@9.00 8.50@9.00 10.25@10.50 


N.Y. HIDE FUTURES 


MONDAY, AUG. 16, 1954 


Open High Low Close 

Oct. ... 14.15b 14.45 14.23 14.20b- 26a 
Jan, ... 14.83b 15.07 14.88 14.85b- 90a 
Apr. ... 15.44-43 15.50 15.35 15.85 
July ... 15.80b 15.84 15.74 15.74 
Oct. ... 16.20b 16.24 16.24 16.16b- 25a 
Jan, ... 16.50b aise ead 16.39b- 6a 

Sales: 77 lots. 

TUESDAY, AUG. 17, 1954 

Oct. ... 14.10b 14.15 13.85 13.80b- 96a 
Jan. ... 14.80b have esac 14.55 
Apr. ... 15.28b ot hen 15.00b- 10a 
July ... 15.68b 15.70 15.70 15.40b- 50a 
Oct. ... 16.10b 16.10 16.10 15.85b- 95a 
Jan. ... 16.35b waive ise 16.08b- 35a 

Sales: 40 lots. 

WEDNESDAY. AUG. 18, 1954 

Oct. ... 13.86b anne cua 14.10b- lia 
Jam. «.. 144.60-66 .... 14.72 
Apr. ... 15.01b 15.15b- 25a 
July ... 15.40b 15.54b- 
Oct. ... 15.80b 15.95 
Jan, ... 16.10b 16.30 

Sales: 36 lots. 

THURSDAY, AUG. 19, 1954 

Oct. ... 14.10b 14.25 14.03 13.95b-14.01a 
Jan. ... 14.70b 14.87 14.65 14.55b- 61a 
Apr. 15.18b ndiete Seige 14.95b-15 05a 
July . 15.58b 15.45 15.45 15.39b- 45a 
Oct. ... 16.00b 16.05 16.05 15.80b- 95a 
Jan. ... 16.34b oti wasn 16.15b- 30a 

Sales: 15 lots. 








ADELMANN 


The choice of discriminat- 
ing packers all over the 
world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 








HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 
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“STRING-A-WAY” does it mechanically 


De-strings 900 pounds of 
linked sausage in an hour 
without “whipping” by 
hand. 
SAVES LABOR — 
SAVES TIME — 
SAVES MONEY. 
Easy to operate. 
Details on request. 


THE E. KAHN’S SONS CO. 


CINCINNATI 25, OHIO 


Kivby 4000 
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H. L. SPARKS & CO. 


LIVESTOCK BUYERS 


at stockyards in 


NATIONAL STOCK YARDS, ILL. 


PEORIA, ILL. 
BUSHNELL, ILL. 
SPRINGFIELD, ILL. 


All our country points operate under 
Midwest Order Buyers. 


Orders placed only through 
NATIONAL STOCK YARDS, ILL. 
UPton 5-1860 


Bridge 1-8394 
UPton 3-4016 


Phones 


| 











BEEF CLOTHING 
SUPERIOR TO ANY SHROUDS 


Look for the Blue Stripes! 


@ Outlasts other beef 


shrouds 5 to 1. 


@ Rip-resistant pinning 
edge gives better, faster 
application. 


@ Available in 40” and 36” 
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Week's Closing Markets 





PHILADELPHIA FRESH MEATS 


Tuesday, Aug, 17, 1954 

WESTERN DRESSED 

BEEF (STEER): 
Choice, 500/700 
Choice, 700/900 


ererrery ree i $42.50@44.00 
oc ereccccoeecoes 40.50@45.00 


Good, 500/700 ..........062002+ 39.00@41.00 

Commercial, 350/700 ...........- None quoted 
cow: 

Commercial, all wts. ..........++ 26.50@29.00 

SPGRNE 5 Ee WE, onc cence cs ene 0% 23.00@ 26.00 
VEAL (SKIN OFF): 

Choice, 80/110 ...........6..+..+ 36,00@39.00 

Choice, 119/150 .............-..- 36.00@39.00 

ORE DOOR ciccividc ccicdwaveeenwcas 31.00@33.00 

eS Ae. 5 OC 

PUN EMPLEO. Save cc dimesindast ves 82.00@35.09 


Commercial, all wts. .........+0> 27.00@31.00 
STISUEEy See, EUR. ows can . 24.00@26.00 


CALF (SKIN-OFF): 
Choice, SOO/MOWD .... csc cesceces 30.00@33.09 
Good, 200/down ......ccccccccees 27.00@30.09 
Commercial, 200/down .......... 24.00@ 27.00 
LAMBS: 
ORR. 5c bo nied ve vings sane 47.00@ 49.00 
es Ee A 44.00@47.00 
CHolCe, BOAAN «oo vce cewcesccces 46.00@48.00 
CIOS PON. o'n.:0:¥:slen sptadsi eee 43.00@46.09 
RE GE INES 055.0 5. 00's gre obs s ev cis 42.00@45.09 
Wty: RU Wil. inc kk. cd 0s.0'6 ove Oe 


MUTTON (EWE): 
CECE, TOVEOWE: 50 65 cas 0 v:tcws en's 15.00@ 17.00 
ON ey re arr rsa 14.00@16.00 
PORK CUTS--CHOICE LOINS: 
(Bladeless included) 8-10 . 57.00@59.00 
(Bladeless included) 10-12 ...... 57.00@59.09 
(Bladeless ineluded) 12-16 . 55.0°M57.09 
Butts, Boston style, 4-8 ........ -.00@40.00 
SPARERIRBS, 2 lbs. down ......... 50.00@52.00 


LOCALLY DRESSED 
STEER BEEF CUTS: Prime Choice 
Hindatrs., 600/800. .$54.00@57.00 $53.00@55.00 
Hindqtrs., 800/900... 54.00@55.00 53.00@54.00 
Round, no flank ... 50.00@54.00 49.09@53.00 
Hip rd., with flank. 48.00@50.00 48.00@50.00 
Full loin, untrim... 56.09@60.00 54.00@57.00 
Rib (7 bone) ...... 54.00@58.00 50.00@53.00 
Arm chuck ........ 4 32.00@ 24.0% 
WOR. uh, Sib css ore 25.00@28.00 25.00@28.00 
Short plates 15.00@17.00 15.00@17.00 





Meat Price Index Advances 


Meats followed other commodities 
in price increases during the week 
ended August 10, rising to 88.2 per 
cent on the basis of the 1947-49 
average of 100 per cent for the pe- 
riod. Livestock and related products 
rose an average of 1.6 per cent; fats 
and oils, 1.6; while hides declined 
3.4 per cent. 


HOG-CORN PRICE RATIOS 
Hog and corn prices at Chicago and 
hog-corn price ratios compared: 


e Barrows and Corn No. 
gilts per 3, yellow MHog-corn 
100 Ibs. per bu. price ratio 
July, 1954 .....$22.56 $1.620 13.9 
June, 1954 ..... 24.02 1.613 14.9 
July, 1953 ..... 26.05 1.587 16.4 


THURSDAY’S CLOSINGS 
Provisions 

The hog top at Chicago was $23.85; 
average, $21.60. Provision prices were 
quoted as follows: Under 12 pork 
loins, 52; 10/14 green skinned hams, 
524%2@53; Boston butts, 38; 16/down 
pork shoulders, 35 nom.; 3/down 
spareribs, 48; 8/12 fatbacks, 14%@ 
15; regular pork trimmings, 19 nom.; 
18/20 DS bellies, 26% nom.; 4/6 
green picnics, 314%; 8/up green pic- 
nics, 28@28'. 

P.S. loose lard was quoted at 17.50 
nom. and P.S. lard in tierces at 17.00 
nom. 


Cottonseed Oil 
Closing cottonseed oil futures in 
New York were quoted as follows: 
Sept. 16.16; Oct. 15.40b-60a; Dec. 
15.08b-15a; Jan. 15.05n; Mar. 15.05- 
20a; May 15.05-20a; and July 15.05n. 
Sales: 13 lots. 


CHICAGO PROV. STOCKS 

Lard inventories in Chicago on 
August 14 amounted to 8,594,368 lbs., 
according to the Chicago Board of 
Trade. This was a decrease com- 
pared with the 9,818,972 lbs. of 
product in store on July 31, but far 
less than the 34,757,901 Ibs. a year 
earlier. Total stocks of bellies amount- 
ed to 5,267,257 Ibs. as against 5,477,- 
938 Ibs. on July 31, and 4,316,899 
Ibs. a year earlier, Chicago provision 
items appear below: 


Aug. 14 July 31, Aug. 15 
"54 Ibs. “54 Ibs. ‘53 Ibs. 
P.S. lard (a) .. 4,595,822 5,481,252 28,550,934 
Pee Ae aac oxeeeee tel. belie 761,818 
Dry rendered 
lard (a) .... 2,547,478 2,842,864 2,120,747 
Dry rendered 
ok EE eee ae ee ee 23,200 
Other lard .... 1,451,068 1,494,856 3,301,202 
TOTAL LARD. 8,594,368 9,818,972 34,757,901 
D.S. O1. bellies 
(contr.) .... 25,500 6,200 8,900 
D.8. Ol. bellies 
(other) ..... 5,241,757 5,471,738 4,307,999 
TOTAL D.S8. CL. 
BELLIES . 5,267,257 5,477,938 4,316,899 


(a) Made since Oct. 1, 1953. (b) Made previous 
to Oct. 1, 1953. 





THE RATH PACKING CO., WATERLOO, IOWA 
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U.S. Cold Storage Space 
Shows Considerable Gain 


Refrigerated cold storage ware- 
houses in the United States had a 
gross capacity of 748,000,000 cubic 
feet on October 1, 1953, an increase 
of 37,000,000 cubic feet over the ca- 
pacity reported on October 1, 1951, 
according to the results of the seven- 
teenth biennial U. S. Department of 
Agriculture survey. Almost all of this 
increase was accounted for by capac- 
ity gains in the West North Central, 
South Atlantic and Pacific Coast 
states. 

The survey, made by USDA’s Agri- 
cultural Marketing Service, shows that 
as of October 1, 1953, freezer space 
totaled 347,000,000 cubic feet, and 
cooler space, 401,000,000 cubic feet. 

The following table shows a pre- 
liminary summary of this biennial sur- 
vey of the capacity of refrigerated 
storage warehouses, which are defined 
as facilities artificially cooled to 50° 
F. or lower and in which foods are 
generally stored for 30 days or more: 








Type of Pct. change since '51 
warehouse ee 
business Freszer Cooler Freezer Cooler 
Million Million 
Cu. Ft. Cu. Ft. Pct. Pet. 
Eee 209 plus 17 plus 2 
Private and 
semi-private 690 142 » 200 ee 4 
Meat packing 
| Ae 29 50 ” 9 he 


U. S. Totals... 347 


The decrease in meat packing plant 
capacity results from a change in the 
1953 survey which excluded curing 
and smoking room space. 


401 plus 14. plus _ 1 


Canadian Livestock Count 
On June 1 Shows Increase 


There were more cattle and sheep 
on Canadian farms on June 1 this year 


Soybean Stocks On July 1 
Smallest In Six Years 

Soybean stocks in all storage posi- 
tions on July 1 amounted to 33,200,- 


000 bu., the smallest volume for 
that date since 1948, the U. S. De- 


' partment of Argiculture has reported. 


than a year earlier, according to a | 


survey conducted by the Dominion 
Bureau of Statistics in co-operation 
with provincial government depart- 
ments. 

On June 1 Canada had 9,954,000 
cattle and 1,804,400 sheep and lambs. 
This was 191,800 or 2% more cattle, 
83,100 or 5% more sheep than last 
year. Hog numbers, as_ reported 
earlier, were 5,141,000 and 4,447,000, 
respectively. 


JUNE MEAT GRADING 
Meats and meat products graded 
and certified by the U. S. Department 
of Agriculture in June with com- 
parisons (“000”) omited) : 





June May June 
1954 1954 1953 
ERP ER eee cee 514,247 456,826 498,561 
Veal and calf ....... 29,264 20,995 27,468 
Lamb, yearling and 
RS vs onc nen.che 17,863 17,298 15,933 
Total .............561,374 495,119 541,962 
All other meats 
errr 17,046 25,080 15,413 
Grand total .......578.420 520,199 557,375 


AUGUST 21, 1954 





This was only a trifle more than half 
of the 62,300,000 bu. in storage a 
year earlier and less than one-third 
of the 117,300,00 bu. on April 1, 
1954, 

Most of the stocks, 21,600,000 bu., 
were in processing plants. About 3,- 
600,000 bu. were on farms, 3,400,- 
000 bu. at interior mills, elevators 
and warehouses and 4,600,000 bu. 
at terminals. Soybean and soybean 
oil futures rose sharply in Chicago 
futures trading late in July, due much 
to the shortage in stocks. 


HOG WEIGHTS AND COST 
Average costs and weights of hogs 


at eight markets during July, 1954, 
with comparisons: 


BARROWS AVERAGE 
AND GILTS WTS. (LBS.) 
July July July July 
1954 1953 1954 1953 
Chicago .......... 22.56 $26.05 235 226 
Kansas City ..... 22.75 25.81 219 219 
OMmGRA-..ccccccee See See 227 222 

St. Louis Nat'l 

Stock Yards ... 23.19 26.038 212 209 
St. Joseph ....... 22.8 25.8 215 213 
a | 2.2 218 219 
Sioux City ....... 2B 236 223 
Indianapolis ..... 23.27 212 207 





MAYER’ 
Special 


PORK SAUSAGE 
SEASONINGS 


Available in a 
variety of 
types and strengths... 













...Dest sellers! 


“DANISH CROWN”’ 
and A.S.K. brands 
imported cooked hams 
NO TRIM - NO BONE - NO WASTE 


These 9 to 11 pounders have that 
distinctive Danish flavor 


your patrons will 
remember! 


For full information, write 


BALTIC TRADING COMPANY, Ltd. 
165 Chambers Street, New York 7 
Digby 9-4309 


REPRESENTATIVES WANTED 


| FOR LIMITED TERRITORIES NOW 


OPEN — WRITE FOR FULL 
INFORMATION 





all with scientifically 
controlled flavor 


















The Man You Knew 























'ty of i 
Vor 

MAYER'S Special Regular | Light | No |Southern 
PORK SAUSAGE SEASONINGS Strength | Sage | Sage | Style 
NEW WONDER (Regular Type) x x x x 
NEW WONDER (So-Smooth Type) x x x x 
WONDER (Regular Type) x x x x 
WONDER (So-Smooth Type) x x x x 
SPECIAL (Regular Type) x x x 
SPECIAL (So-Smooth Type) x x + 
OSS (Completely Soluble) x x | x x 























The Founder of 
H. J. Mayer & Sons Co., Inc. 


H. J. MAYER & SONS CO., INC. 


6813 SOUTH ASHLAND AVENUE, CHICAGO 36, ILLINOIS 
Plant: 6819 South Ashland Avenue 
IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 


45 











LIVESTOCK MARKETS ...Weekly Review 





Slaughter of Cattle 
A July Record; Hogs 
Show Gain Over 1953 


July slaughter of livestock under 
federal inspection followed a pattern 
somewhat similar to that established 
during previous months of this year, 
with cattle continuing to break rec- 
ords, hogs commencing to show the 
weight of increased numbers com- 
pared with 1953 and sheep holding 
firmly above a million for the seventh 
consecutive month. 

Cattle slaughter reached 1,622,033 
head for a small gain over 1,570,363 
killed commercially in June and 8 
per cent more than the 1,498,214 
butchered in July last year. It was 
a new July record for federally in- 
spected slaughter of the mature 
bovines, eclipsing the previous mark 
established in 1953, 

Slaughter of calves showed a mod- 
erate increase to 639,933 from 622,128 
the month before and was the largest 
kill for the month since 1947 and a 
sizeable increase over last year’s 615,- 
679 for July. 

Hog slaughter, while in a seasonal 
decline, dropped to 3,325,097 from 
3,453,270 in June, but showed the 
frst increase over any corresponding 
month of 1953 when 3,275,687 head 
were slaughtered in July. A Corn Belt 
survey indicated a continuation of 
this trend for the rest of the year. 

Slaughter of sheep and lambs con- 
tinued well over the million mark to 
number 1,209,450 head for a small 
gain over 1,199,683 butchered in June 
while the July, 1953 kill numbered 
1,108,021. It was also the largest July 
slaughter of the animals since 1947. 

For the first seven months of the 
year, slaughter of cattle totaled 10,- 
402,826 head for a new record for 


the period and a 10 per cent increase 
over last year’s previous mark of 
9,447,894. In this period, 4,145,716 
valves were slaughtered as against 
3,655,970 last year. 

January-July hog slaughter num- 
bered 27,161,018 head for a 13 per 
cent loss from 30,628,984 last year. 












FEDERALLY INSPECTED 
CATTLE 

195: 1953 
SERMOET Os viccenitsvcetn . 1,313,249 
February 1,170,243 
March . 1,299,485 

pril 1,371.43 
May 1,344,967 
June 1,450,30: 

July 1,498,214 
August .... 1,493,951 
September .... 1,644,126 
SSE a re 1,781,789 
November 1,608,793 
December 1, 723.443 

1953 
OE Cee 458,075 
February 421,826 
DEEN Wclcwiaptcevecerae 534,719 
MEN h.cdeses Puscae nak 540,929 
MEET) csowdbscesanne 503,699 
MED caeaitss0.snenae? 586,043 
MEE cisenlas ka a's hgeee «6 615,679 
OE EAN ON 602,148 
September ae 687,157 
October 776.152 
November 658,052 
December 657,313 

1953 
OO ere 4,712,159 6,267,088 
| POE re 3,888,165 4,549,511 
err re 4,553,795 4.961.995 
oer 8,853.169 4,324,684 
MEET sccecavecene eserves 8,380, 3,642,647 
MD Sackenwcctseneace 8,453,270 3,607,412 
eee 3,275,687 
RR AS. 7 oS 3,395,943 
RNUIOE’ chic ccdceennr hence 4,059.370 
es tp sat MRE PEERS CL ee 4,994,157 
PAVODOR: occ. scenes’. eeeew 5.540.289 
WONUNOOT ic cccdhcnss, waewen 5.438.520 

SHEEP AND LAMBS 

1954 1953 
met MEE Ee 1,241,150 1,288,675 
Ts EPEC eee 1,000,106 1,088,153 
MGR. wk edéasessevdad 1,148,980 1,190,116 
ONE cds dipecwtadean 1,095,684 1,099,502 
MOT vcscduasas cncatous 1,044,814 1,014,688 
PRE Ee 1. 199.683 1,055,313 
RE EE a eee ® 1,209,450 1,108,021 
ET Ae eee Lee BEAR 1,157,615 
ete, SLE EORTC a ee 1,366,162 
CE ch ccdavadcccesn cop ntns 1,528,873 
bn a hcore wept POO Ce ee ree 1,159,318 

PROMOTE Biss ccc bis. eet 0: 

YEAR TOTALS 

a 1953 
Oattle .. lsticcaceeenae 10,402,826 9,447,894 
GUNS .. daveiseeevases 4,145,716 3,655,970 
FP ee .27,161,018 30,628,984 
OOD Aina xices keene 8,029,817 7,844,468 











Slaughter of sheep and lambs aggre- 
gated 8,029,817 head for a small in- 
crease over 7,844,468 last year. 


SALABLE LIVESTOCK AT 
12 MARKETS IN JULY 


















July, 1954 July, 1953 
CATTLE 
CD. aah cance gen enns 182,626 174,937 
COBCIMMREE 0 occivcccccecs 19,808 15,128 
NE Sion ssc madscbnase 57,208 52,223 
OEe | WUE na sds svcuees 64,711 81,271 
ERAIRMRDOUA :o'< ciscccees 41,938 33,678 
MOND CHEE veveccscane 105,533 104,233 
Oklahoma City ......... 394 69.7 
CREE oc cccecvrcassce 170,008 160,533 
en er 63,778 55,873 
Ot. Tee BE ccc neese 94,162 79.728 
ae Se 102,082 105,524 
Bo. BC. Fal on occ cewsaes 91,453 86,090 
TE. sc ivcctcnnnancue 1,056,651 1,018,922 
CALVES 
Chicago 10,139 11,534 
Cincinnati 5,825 5,284 
Denver ..0.. 4,179 4,618 
Forth Worth 17,839 22,250 
Indianapolis .. 7,976 8,604 
Kansas City ese 17,402 16,426 
Oklahoma City Per cree 7,547 11,774 
EE Scctelccsiceccces 5,063 6,022 
Re er ter 7,780 7,806 
ee Rae 27,232 31,688 
Sioux Clty ..cccrcossees 2,714 4,721 
Gi. ts UE: wea cccuress 25,220 23,864 
err rerry errs 138,926 153,591 
HOGS 
CONINED. oo cccccesscvcccs 166,426 151,830 
CIMCINMATL 2.002 ccccccece 51,410 49,816 
er 12,007 18 
Wort Worth ..0ccccccsses 6,955 6,876 
Indianapolis ...........- if 138,329 
Kansas Olty ...cccccccs 37,501 32,029 
= CUR ces ‘ 9,171 10,806 
MARE .rcccces 125,450 123,970 
St. Tah mee 77,196 75,360 
St. Louis NSY 151,213 137,358 
Sioux City 101,778 114,805 
So, St. Paul . 163,348 144,617 
| Meret rrr irs T 1,060,364 992,981 
SHEEP 
COBGRNG on. oct vessiccssce 26,385 21,553 
Cincinnati .....ccccccves 14,779 15,256 
TNO a g:5+ ois, dap wes.enes 37,474 29,36 
Fort Worth wccccccoss 45,538 47,521 
Indianapolis ............ 20,02 6,169 
Kansas City ..........- 30,604 32,012 
Oklahoma City ......... 10,587 10,002 
GUAR ci ct vccccesccesers 36,924 35,245 
ee PT errr 27,451 Ns 
St. Lows NOY ...iciacs 40,434 39,165 
eee CU. no ccsscsscnes a 10,557 
ey a ee 20,229 17,320 
DOWIE osciscavdesdtdns 825,090 300,208 


BUFFALO LIVESTOCK 
Receipts at Buffalo, N. Y., in July, 
1954, as reported by the USDA: 


Cattle Calves Hogs Sheep 
Receipts 6,348 4,235 45,446 
Shipments ........ 19,171 2,406 1,106 38,472 
Local slaughter ... 9. y 3,129 6,974 











BLOOMINGTON, ILL. JONESBORO, ARK. 
CHATTANOOGA, TENN. LAFAYETTE, IND. 
CINCINNATI, OHIO LOUISVILLE, KY. 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND, 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 


NASHVILLE, TENN. 
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As simple as - - - 
2+2=4! 


PACKER + K.M. = SATISFACTION! 


MONTGOMERY, ALA. 





SERVICE 


KENNETT-MURRAY 


LIiVEstock BuUYINS 





HUNTER 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX, CITY, [OWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 








PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


@ WILLIAM G. JOYCE, Boston, Mass, 


@ F, C. ROGERS CO., Philadelphia, Pa. 


@ A. L. THOMAS, Washington, D. C, 


BEEF » PORK *« SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 





THE NATIONAL PROVISIONER 
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15,128 


144,617 
992,981 
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> 45,446 
6 38,472 
» 6,974 





n, Mass, 
iphia, Pa. 
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Safe delivery of quality meats calls for 
dependable refrigeration en route . . 

regardless of outside temperatures! MURPHY 
REFRIGERATOR Aili Steel, Undercoated and 
Vapor-Sealed Bodies assure proper tempera- 
ture conditions by applying 19 years of 
truck refrigeration and engineering experi- 
ence to the custom-building of every unit. 
Refrigeration system features Hold-Over 
Plates and Self-Contained Compressor or 
ammonia hookup. 


There is no refrigerated hauling 
requirement that can't be solved 
to your entire satisfaction with 
a custom-built MURPHY Body. 
MURPHY Bodies are designed to 
provide dependable and economi- 
cal delivery of all meat products 

. and custom-built to fit any 
make or model chassis. 








P.O. BOX 771 








MURPHY REFRIGERATED BODIES 


deliver positive summertime protection . . 


Write for specifications! 


MURPHY BODY WORKS, INC. 


. positively longer! 













WILSON, NORTH CAROLINA 











Engineered for the is | 
Meat Industry | 














SMOKE-TENDER 
for Automatic, 
Precision Smoking 





Take the guesswork out of smokehouse operation! 
Koch Smoke-Tender Unit gives you precision control 
over heat and smoke density. 

Installed outside the smokehouse, the Koch Smoke- 
Tender heats the smokehouse with thermostatic pre- 
cision. Generates smoke automatically. Feeds saw- 
dust automatically. 

Koch Smoke-Tender permits complete uniformity of 
product — ends constant watching — gives superior 
flavor and color. 

Koch Engineers will furnish plans without charge or 
obligation. Send a rough sketch of your present 
smokehouse and see how you can best install a Koch 
Smoke-Tender. Write today. 


See Koch General Catalog for } 


complete line of smokehouse equip- 
ment. Write for a free catalog. 


Write to: 


KOCH Supplies | 
| 


2520 Holmes St Kansas City 8, Mo 


For quickest service, call coilect: K. C., VI. 3788 


AUGUST 21, 1954 








10 Good Reasons 
for Using 
CAINCO 


Albulac’ 


@ Binds Low Protein Meats! 

@ Solidifies Under Heat! 

@ Holds Shrinkage to a Minimum! 
@ Improves Shelf Life! 

@ Minimizes Jelly Pockets! 

© Stabilizes Water and Fat! 

@ Increases Yield! 














@ Improves Sausage Texture! 
© Supplements Natural Albumen! 
@ Controls Moisture! 


CAINCO ALBULAC IS A HIGH ALBUMEN . . . EXCEPTION- 
ALLY ADHESIVE .. . SPRAY DRIED . . . PURE MILK PRODUCTI 


Manufactured Exclusively fer 


CAINCO, INC. 


Seasonings and Sausage Menutfacturers Specialties 


222-224 W. KINZIE ° CHICAGO 10, 
*Powdered Milk Product 


ILL. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Monday, 
Aug. 16, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago 


HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
Choice: 
120-140 
140-160 
160-180 


Kansas City Omaha St. Paul* 


Ibs.. 
lbs.. + 
Ibs.. 2 








None rec. None rec. None rec. pase rec. 
None rec. None rec. None rec. None 
2 — 00 $22.00-23.00 $21.50-23.00 $21. 00- 
50. 













180-200 Ibs.. 2% = a 4 22. 15 -24.00 22.00- 
200-220 Ibs... : -50-2 23.50-24.25 22.00- 
220-240 Ibs... % 2 23. 50-24.25 22.00- 
240-270 Ibs.. 22. 50- 23. 50 22 .15- 33. 60 


23.00-24.00 22. 
9 








270-300 Ibs.. 21. 175-22.75 None rec, 21.25-23. 21.50- 2... 
300-330 Ibs.. 21.25-21.75 7 2 None rec. 19.50-2 21.50 20.00-21.50 
330-360 Ibs.. 20.50-21.00 19. 75-21. 00 None rec. 19.50-21.50 None rec. 
Medium: 

160-220 lbs... None rec. None rec. None rec. 17.75-23.50 None rec. 
SOWS: 

Choice: 

270-300 = Ibs.. 20.00-20.25 20.25-21.25 19.75-20.25 20.50-21.50 21.50-21.75 
300-330 Ibs.. 20.00-20.25 19.50-20.75 19.25-20.00 20.00-21.00 21.00-21.50 
330-360 lbs... 19.00-20.25 18.50-20.00 18.50-19.75 19.25-20.50 19.50-21.00 
360-400 Ibs.. 18.00-19.25 18.00-19.00 17.25-19.00 18.00-19.50 18.00-20.00 
400-450 Ibs.. 17.00-18.25 17.50-18.25 16.25-18.00 17.50-18.75 17.00-19.00 
450-550 Ibs... 16.00-17.50 16.50-17.75 15.50-17.00 16.50-17.75 None rec. 
Medium: 

250-500 Ibs.. None rec. None rec. None rec. 15.50-20.50 None rec. 


SLAUGHTER CATTLE & 
STEERS: 
Prime: 


CALVES: 








700- 900 Ibs. 2 None ree None rec. 24. 00-25.00 
900-1100 Ibs. : 24.50-: 24.50-26.25 
1100-1300 Ibs. 25.00-26.25 
1300-1500 Ibs 25.00-26.25 24.5 50-26. 00 
Choice: 

700- 900 Ibs, 21.50-24.50 21.00-24.50 21.50-24.50 





900-1100 Ibs. 22.00-94.75 
1100-1300 Ibs. 22 50-24. 4 
1300-1500 Ibs. 22,25-24.7 

Good: 

700- 900 


21.75-25.00 22.70-24.50 
21.75-25.00 22.00-24.50 
21.75-25.00 22.00-24.50 





Ibs. 18,50-22.00 18.00-22.00 





17.50-22.75 18.00-21.25 





900-1300 Ibs. 19.00-22.50 18.06 18.50-21.75 18.50-22.00 
1100-1300 Ibs. 19.25-22.50 18.50 18.75-21.75 18.50-22.00 


Commercial, 











all wts. .. 16.50-19.25 15.25-18.50 15.50-18.75 16.00-19.50 14.50-18.50 
Utility, 

all wts. .. 13.50-16.50 12,00-15.25 12.00-15.50 12.50-16.00 13.00-14.50 
HEIFERS: 
Prime: 
600- 800° Ibs. 2 0 None rec. 22.75-24.25 None rec. 23.00-24.00 
800-1000 Ibs, 2 24.50 23.00-25.00 23.25-24.50 25 23.50-24.50 
Choice: 
600- 800 Ibs. : 20.25 00 19.50-23.00 21.50-23.00 
800-1000 Ibs. 21.00-23.50 20.50-23.25 21.50-23.50 
Good: 
500- 700 Ibs. 17.00-21.00 16.50-20.50 16.00-20.00 16.50-19.75 18.00-21.50 
700- 900) Ibs, 17.50-21.00 17.00-21.25 16.50-20.50 17.00-20.25 18.00-21.00 
Commercial, 

all wts. 14.00-17.50 13.50-17.00 13.50-16.50 13.50-17.00 14.00-18.00 
Utility, 

all wts. .. 11.50-14.00 10.50-14.00 11.00-13.50 10.50-13.50 12.50-14.00 
COWS: 
Commercial, 

all wts, 11.00-13.00  12.00-13.50 11.50-13.00 12.00-13.25  11.50-13.00 
Utility, 

all wts .. 10.00-11.00  10.00-12.25  10.00-11.50 9.75-12.00 10.00-11.50 
Can. & cut., 

all wts. 7.50-10.00 — 8.00-10.50 = 8.25-10.25 =8.00-10.00 8.00-10.00 
BULLS (Yris. Excl.) All Weights: 
Good .....+. None rec, = 11.50-14. 00 None rec. 10.50-12.00 138.00-14.00 
Commercial 12.50-13.50 14.50-15.25  12.50-13.00 12.50-13.75 13.00-14.00 
5, ler 11.50-12.50 12.50-14.50 10.50- 5O 11.50-12.50 13.00-15.00 
OBtter so... 9.00-11.50 10.00-12.50 8.50-10.50  =9.50-11.50 13.00-15.00 
VEALERS, All Weights: 


Oh. & pt...- 
Com’l & gd.. 


18.00-21.00 
14.00-18.00 


21.00-22.50 
16.00-21.00 


16.00-18.00 
12.00-16.00 


16.00-18.00 
12.00-16.00 


19.00-23.00 
14.00-19.00 


CALVES (500 Lbs. Down): 
Ch. & pr... 18.00-21.00 16.00-20.00 
Com’! & gd.. 14.00-18.00 14.00-18.00 


SHEEP AND LAMBS: 
SPRING LAMBS: 
Ch. & pr...- 21.002 
Gd. & ch.... 19.00-2 


16.00-18.00 
12.00-16.00 


16.00-19.00 
12.00-16.00 


16.00-18.00 
13.00-16.00 






50 22.00-23.00 
50 20.50-22.00 


21.00-21.75 
19.00-21.00 


20.50-21.25 20.50-21.50 
18.50-20.50 = 18.50-20.50 





EWES (Shorn): 
Gd. & ch.... 4.00- 5.00 3.75- 5.00 4.00- 5.00 4.00- 4.75 4.50- 5.00 
Cull & util.. 3.00- 4.00 3.00- 4.00 2.00- 4.00 3.00- 4.00 3.00- 4.50 


*August 17 


prices, 


| rT i bbs hory / 
— ‘Smoked: 
HAMS< BACON 


THE HH MEVER PACKING CO., CINCINNATT, OHIO 








"Pactriige’ 


SINCE-I876 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, August 14, 1954, 
as reported to The National Pro- 
visioner: 


CHICAGO 
Armour, 2,816 hogs; Wilson, 2,305 
hogs; Agar, 6,995 hogs; Shippers, 
6,338 hogs; and Others, 11,206 hogs. 
Total: 27,193 cattle; 1,479 calves; 
29,660 hogs; and 4,290 sheep. 











KANSAS 
Cattle Calves Hogs Sheep 
Armour . 3,227 1,413 681 1,073 
Swift .. 2,839 1,425 2,816 1,129 
Wilson 1,500 -.. 2,866 cai 
Butchers. 7,180 108 957 202 
Others 896 Pies | 712 
Totals.15,642 2.946 8.467 3,116 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour . 7,425 1,954 3,380 
Cudahy . 3,729 3,668 1,661 
asd 5,054 4,980 3,044 
Wilson 3,641 2,216 587 
Cornhusker.. 911 ome owe 
O'Neill ... 364 3 
Neb. Beef. 625 ; 
Eagle ..... 93 o* 
Gr. Omaha. 684 ‘ 
Hoffman 106 
Rothschild . 1,041 
i er 983 
Kingun . 1,236 
Merchants . 124 
Midwest 168 
Omaha 430 
i 613 sie 
Others 7 10,749 
Totals ...27,227 23,567 8,672 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 3,133 914 3,387 1,881 
Swift . 3,685 2,760 8,581 1,808 
Hunter . 1,110 «ss aye ae 
Heil cite 1,661 
Krey .. 2,141 
Laclede . eee 
Luer : 
Totals. 7,928 3,674 17,608 3,684 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3,705 536 7,651 2,297 
Armour . 3,794 609 3,161 1,486 
Others . 4,817 19% 2,703 517 
Totals*12,316 E 342 2 13,515 4,300 


*Do 
calves, 


not include 236 cattle, 234 
2,652 hogs and 6,319 sheep 





direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 

Armour . 4,496 ete 1,187 
Cudahy . 3,334 4,352 1,432 
Swift 3,682 1,575 
Butchers. ‘ ‘ 
Others . 9, 761 385 

Totals .22,003 5 21,663 4,579 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy . 1 997 769 1,769 686 
Kansas . 591 ot er ° 
Dunn 101 ie 
Dold ... 127 480 
Sunflower 19 si & 
Pioneer . ears 
Excel .. 474 
Armour . 222 <a ates 
Others . 2,079 ae 200 630 

Totals. 3,531 769 2,449 1,316 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 





Armour . 2,942 304 636 587 
Wilson . 2'596 591 427 253 
Others . 4,620 1,025 1,079 
Totals*10,158 1,920 2,141 840 
*Do not include 1,663 cattle 
1,025 calves, 6,789 hogs and 2,358 


sheep direct to packers. 


DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,542 197 2,112 6,266 
Swift 1,490 148 1,778 4,792 


Cudahy . 818 135 «1,463 
Wilson . 542 
Others . 


633 


‘Totals .10,610 611 7,839 11,691 








CINCINNATI 
Cattle Calves Hogs Sheep 
Gall .... 367 
Kahn’s . ax 
Meyer . oie 610 wis 
Schlachter 234 32 Spe 15 
Northside. pe oe re 
Others . 4, 183 1,008 14,466 
Totals. 4,417 1,040 14,460 2,928 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour . 6, a 2,474 9,800 2,630 
Bartusch,. 1,0) ee < ee 
Cudahy . 1 ond 10: 630 
Rifkin 96 50 e 
Superior. ; be hiea At 
Swift 1,976 20,049 3,224 
Others 1,374 9,453 1,641 
Totals.20,789 5,956 39,302 8,125 
MILWAUKEE 
Cattle Calves Hogs Sheep 


PlI’kinton 1,034 1,016 





2,709 517 


Armour. 388 801 ey 
Butchers. 2,084 1,820 220 
Totals. 3,506 3,687 2,709 737 
FORT WORTH 

Cattle Calves Hogs Sheep 

Armour . 1,920 3,595 1,146 1,816 

Swift 2,149 3,567 652 2,114 

Bl. Bon. 509 50 145 ae 

CY. 6s 92 1 oo eos 

Rosenthal 366 23 . 11 

Totals. 5,686 7,236 1,943 3,941 
TOTAL PACKER PURCHASES 
Week Cor. 

inded Prev. Week 

Aug. 14 Week 1953 

Cattle . 170,956 178,262 164,697 

Hogs -185,324 176,672 168,933 

Sheep 58,319 51,448 70,378 


CORN BELT DIRECT 
TRADING 


Des Moines, 


Aug. 18— 


Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Min- 
nesota were reported by 


the USDA as foll 


OWS: 


Hogs, sal ss choice: 

160-180 Ibs. ........ $18.75@21.75 
180-240 Ibe: peer dae 21.50@23.25 
240-300 Ibs. ........ 21.00@23.25 
300-400 Ibs. - 20.25@22.25 

Sows: 
270-360 Ibs. ........ 19.50@ 20.50 


440-550 Ibs. 


15.75@18.25 


Corn Belt hog receipts 
were reported as follows 
by the U. S. Department of 


Agriculture. 


This week 
estimatoad 


ro i: ee 39,000 
Aue. 18 ...4... 39,500 
BG? BE ie esas 26,000 
; eee 49.500 
Po a 5 eee 40,000 
BUG. Reh onde 42,000 


Last week 





BALTIMORE 

LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 


Aug. 18, were as 


CATTLE: 
Steers, ch. & pr. 2 
Steers, gd. & ch. ... 
Steers, com’l. ...... 
Heifers, gd. & ch... 
Heifers, util & com’! 
Cows, util. & com’. 
Cows, can. & cut.... 
Cows, cull. & util. 
Bulls, util. & com’)... 

VFALERS: 

Choice & prime .... 
Good & choice ..... 
Util. & comt 

Culls 

HOGS: 
Choice, 180/220 ... 
Sows, 450/down .... 

LAMRS: 

Choice & prime..... 


follows: 


None ree. 
21.50 only 
15.00@18.00 
20.00@ 22.00 
16.00@17.00 
10.50@12.00 
7.50@10.00 


.. None rec. 


12.00@14.50 


22.00@ 23.00 
18.00@22.00 


‘ ¢. 
None ree, 


- 24.00@24.50 


17.00@18.50 


22.50 only 


THE NATIONAL PROVISIONER 








gs Sheep 


367 
ae 
Pe 15 


66 2,546 


60 2,928 
gs Sheep 
00 2,630 
ae 
4 3,224 
53 1,641 


02 8,125 


zs Sheep 
09 517 
09 «737 


zs Sheep 
46 1,816 
52 2,114 
45 vow 
43 3,941 
HASES 


Cor. 
Week 

53 
! 164,697 
} 168,933 
70,378 


ECT 


z. 18- 
icentra- 
vacking 
1 Min- 
ed by 
S: 

75@21. 
5i0@2: 


00@ 23.25 
25@22.25 


TH 
oF 


4] 
. 


50@20.50 
75@18.25 


receipts 
follows 
nent of 


wast week 
aetna] 
35,500 
28,500 
24,500 
37,090 
40,000 
37,000 


t Balti- 
nesday, 
llows: 


me rec, 
90 only 
00@18.00 
00@ 22.00 
00@17.00 
50@12.00 
50@10.00 
ne rec, 
00@14.50 
00@ 23.00 
00@22.00 
¢ 


ne 1eG, 


00@ 24.50 
00@18.50 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers. 


CATTLE 
Week Cor. 
Ended Prev. Week 
Aug. 14 Week 1953 
Chicagot ... 27,193 28,781 21,567 
Kan. Cityt.. 18,588 20,679 24,250 
Omaha*t ... 26,664 28,175 25,301 
East St. L.¢. 11,602 12,912 12,294 
St. Josepht.. 11,913 13,874 10,857 
Sioux City}. 11,790 10,121 11,517 


Wichita*t .. 5,243 


6,120 5,546 
New York & 





Jer. Cityt. 12,288 11,418 10,934 
Okla. City*t. 14,766 13,686 8,958 
Cincinnati§ . 4,652 5,039 4,361 
Denvert .... 12,189 11,675 10,932 
m. Paniz.... 18.19' 1.06 3 "” 
Milwaukeet. 3,506 3,737 3,023 

Total -178,588 181,277 163,920 

HOGS 

Chicagot ... 23,322 22,872 20,819 
Kan. Cityt.. 8,467 8,706 9,799 
Omaha*t ... 20,066 20,974 21,367 
East St. L.t. 17,608 18,161 16,720 
St. Josepht.. 13,464 16,862 12,559 
Sioux Cityt. 14,099 17,868 15,614 
Wichita*t .. 6,083 5,878 1,634 
New York & 

Jer. Cityt. 43,061 40,988 43,975 
Okla. City*t. 8,931 8,759 5,923 
Cincinnati . 14,968 14,639 12,851 
Denvert .... 7,963 6,101 7,008 
St. Pault... 29,849 24,543 
Milwaukeet 2,708 3,092 

Total ..210,540 209,443 

SHEEP 

Chicagot ... 4,290 4,660 
Kan. Cityt.. 3,116 3,442 
Omaha*t ... 12,867 12,131 
Fast St. L.t. 3.684 4,594 
St. Josepht.. 10,102 9,745 
Sioux Cityt. 7,676 6,369 
Wichita*t .. 686 1,033 
New York & 

Jer. Cityt. 45,892 44,988 
Okla. City*t. 3,198 2,786 4,305 
Cincinnati§ 1,264 487 1,080 
Denvert .... 12,955 7,393 8,586 
St. Pault... 6,484 5,157 5,656 


Milwaukeet. 
Total 


737 655 866 
«+». 112,951 108,440 111,863 
*Cattle and calves, 
+Federallv inspected 
including directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards receipts for 
slaughter, including directs. 


slaughter, 


local 


CANADIAN KILL 


Inspected slaughter in 


Canada for week ended 
August 7: 
Week Same 
Ended week 
Aug. 7 Last 
1954 year 
CATTLE 
Western Canada .. 12,519 12,979 
Eastern Canada - 12,380 13,613 
BOONE: ok ewdaieacaa 24,899 26,592 
HOGS 


Western Canada .. 28,305 27,796 


Eastern Canada - 43,175 30,522 
ieee 71,480 58,318 
All hog carcasses 
BONO sous sess 73,682 64,423 
SHEEP 
Western Canada .. 3,244 4,221 
Eastern Canada 7,810 7,842 
BURN “Saves caees 11,054 12,063 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended Aug. 14: 

Cattle Calves Hogs* Sheep 

Salable 168 230 bx ak oom 
Total (ine. 

directs) .5,340 
Prev. wk.: 

Salable .. 130 121 


Total (ine. 
directs) .5,318 


4,091 18,776 15,697 


3,928 17,625 12,280 


*Including hogs at 31st st. 


AUGUST 21, 1954 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
und comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 
Aug. 12.. 3,296 323 6,080 1,208 
Aug, 13.. 738 532 7,536 738 
Aug. 14 228 238 3,607 


Aug. 16..22,472 330 8,580 1,647 
Aug. 17.. 6,000 400 13,000 2,500 
Aug. 18..14,000 400 8,500 1,000 
*Week so 

far ....42,472 1,130 30,080 5,147 


Wk. ago.40,229 1,085 30,228 3,886 
Yr. ago. .44,634 2,042 27,100 
2 yrs. ago 37,514 1,197 34,641 

*Including 103 cattle and 9,708 
hogs direct to packers. 


SHIPMENTS 
Aug. 12.. 2,383 15 Oe. - wand 
Aug. 13.. 2,021 13 1,588 79 
Aug. 14.. 179 2 751 19 
Aug. 16.. -.. 1,338 29 
Aug. V7.. 3500 ... Ya 300 


Aug. 18.. 5,000 1,200 100 
Week so 

far ....10,%00, ... SSS 429 
WE. ago .14,134 147 3,196 817 


Yr. ago ..16,701 122 
2 yrs. ago 14,494 138 


3,182 475 
2,754 200 


AUGUST RECEIPTS 


1954 1953 
Gattis. wicicéevs 134,689 114,046 
GURUON. oo a rae sz 5,47: 7,812 
BD fe og ieee oe 118,245 108,648 
GG occas. 17,594 27,983 

AUGUST SHIPMENTS 

1954 1953 
CRONE ors iin... 51,014 52,241 
aia 7. 15,839 16,421 
pS ae ee 2,959 3,457 


CHICAGO HOG PURCHASES 


Supplies of hogs p»rchased at Chi- 
cago, week ended Wed., Aug. 18: 


Week Week 

ended ended 

Aug. 18 Aug. 11 

Packers’ purch....24,282 21,722 
Shippers’ purch.... 5,695 5,816 
TORRE Sick ices 29,077 27,538 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Aug. 18, were renorted 
as shown in the table below: 


CATTLE: 
Steers, ch. & pr. ... 
Steers, choice ...... 24.25 only 
Steers, commercial. None rec. 
Heifers, good & ch.. 20.00@21.25 
Heifers, util. & com’l 13.00@17.00 
Cows, util. & com’l. 11.50@14.25 
Cows, can. & ert... 9 0011 00 
Bulls, util. & com’'l. 14.00@16.00 


Vane reo 


CALVES: 
Vealers, choice ..... 20.00 only 
Com'l & good ...... 17.50@19.50 
Cull @ util. ........ 10.00@15.00 
HOGS: 


Choice, 210/240 
Sows, 400/down.... 


. 25.00@25.25 
None rec. 





19.00 only 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Aug. 13 with comparisons: 


Cattle Hogs Sheep 
Week to 
date 303,000 315,000 119,000 
Previous 
week 310,000 306,000 110,000 
Same wk. 
1953 282,000 293,000 140,000 


0 
date 9,194,000 11,172,000 4,837,000 
3 to 


date 8,649,000 12,693,000 4,978,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending Aug. 12. 

Cattle Calves Hogs Sheep 

Los Ang... 7,200 900 2,300 700 

N. Portl... 2,625 665 1,325 

San Fran... 975 180 1,200 


3,650 
5,700 





MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the USDA Marketing Service 
for Week Ending August 14, 1954, with Comparisons) 


STEERS AND HEIFERS: Carcasses BEEF CURED: 





Week ending Aug. 14.. 9,295 Week ending Aug. 14.. 26,546 
Week previous ........ 10,419 Week previous ........ 10,151 
Same week year ago... 11,092 Same week year ago... 9,100 
cow: PORK CURED AND SMOKED: 
Week ending Aug. 14.. 1,797 Week ending Aug. 14.. 276,235 
Week previous ........ 1,499 Week previous ........ 298,272 
Same week year ago... 1,203 Same week year ago... 380,735 
BULL: LARD AND PORK FATS: 
Week ending Aug. 14.. 397 Week ending Aug, 14.. 5,300 
Week previous ........ 279 Week previous ........ 6,000 
Same week year ago... DAT Same week year ago... 16,240 
VEAL: 
Week ending Aug. 14.. LOCAL SLAUGHTER 
Week previous ........ , A EWI tes 
Same week year ago... CATTLE: 
Week ending Aug. 14.. 12,288 
LAMB: Week previous ........ 11,418 
Week ending Aug. 14.. 26,034 Same week year ago... 10,934 
Week previous ........ 31,462 bs viene: 
Same week year ago... 29,189 CALVES: 
osiiiishiiee Week ending Aug. 14.. 12,503 
MUTTON: Week previous ........ 12,630 
Week ending Aug. 14.. 1,441 Same week year ago... 14,321 
Week previous ........ 2,528 7% 
Same week year ago... 841 HOGS: 
5 f Week ending Aug. 14.. 43,061 
HOG AND PIG: Week previous ........ 40,988 
Week ending Aug. 14.. 4,246 Same week year ago... 43,975 
Week previous ........ 5,000 , 
Same week year ago... 6,440 SHEEP: 
- ore. Week ending Aug. 14.. 45,892 
PORK CUTS: Week previous ........ 44,988 
Week ending Aug. 14., 832,233 Same week year ago... 49,622 
Week previous ........ 677,117 
8: » week year ago... 787,915 
eee eae (es eee COUNTRY DRESSED MEATS 
BEEF CUTS: VEAL: 
- wih = SAL: 
Week ootan SO8--36.5.; aes Week ending Aug. 14.. 3,332 
Week previous ........ 175,588 Week previous 3'300 
Same week year ago... 186,948 Same week year ago... 3464 
VEAL AND CALF CUTS: HOGS: 
Week ending Aug. 14.. 5,429 Week ending Aug. 14.. 52 
Week previous ........ 16 Week previous ........ 36 
Same week year ago... 4,148 Same week year ago... 24 
LAMB AND MUTTON: LAMB AND MUTTON: 
Week ending Aug. 14.. 4,648 Week ending Aug. 14.. Ww 
Week previous ........ 51% Week previous ........ 11 
Same week year ago... 1,100 Same week year ago... 28 





WEEKLY INSPECTED SLAUGHTER 
Slaughter at major centers during the week ending Aug. 
14, was reported by the U. S. Department of Agriculture 
as follows: 











Sheep & 

Cattle Calves Hogs Lambs 

Boston, New York City Area? .... 12,288 12,503 43,061 45,892 

Baltimore, Philadelphia .......... 8,282 1,354 17.822 1,279 
Cincinnati, Cleveland, Detroit, 

Indianapolis 7,613 76,818 14,231 
CROCMIIE REOR, So 5 ies Avam tees 7,309 53,755 6,726 
St. Paul-Wis. Areas? 17,510 71,498 9,647 
Ne CTE PLT TE Cr ss 11,609 48,877 7,992 
OR GAS bse sig ods co ees eeewae Bh 13 14,719 7,692 
GRIMS is ws anidc behea pee cesenee lous j 815 36,981 17,809 
MS: CAR aif  caascciacns 6,633 18,069 5,930 
Iowa-So. Minnesota* 11,367 186,858 34,866 
Louisville, Evansville, Nashville, Not 

WEE bicc'c Ci haa s caus AON eee 12,134 11,852 30,132 Available 
Georgia-Alabama Areas® ..,....... 10,256 5,806 16,193 py oe 
St. Joseph, Wichita, Oklahoma City 20,697 7,026 27,873 12,542 
Ft. Worth, Dallas, San Antonio... 21,173 11,891 10,574 8,720 
Denver, Ogden, Salt Lake City.... 14,711 1,168 10,549 24,713 
Los Angeles, San Francisco Areas®. 23,699 2,922 25,303 33,024 
Portland, Seattle, Spokane ....... 1,116 8,993 8,801 

Grami Tetaliasiiscs ts ivi 118,506 698,075 239,864 

Totals previous week ........ 11,122 112,954 654,692 234,078 

Totals same week 1953 ........2 84,178 111,089 624,159 235,746 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
2Includes St. Louis National Stockyards, E. St. Louis, Ill, and St. Louis 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, and Tif- 
ton, Georgia, Dothan, Alabama; and Jacksonville, Florida 
during the week ended Aug. 13: 


Cattle Calves Hogs 
Week ended Ange IB. ju cas cins hak Corceen tee 3,769 1,596 7,264 
Week previous (8ve Gaya) occa cccicecccedecis 3,636 1,159 7,600 
Corresponding week last year ................ 2,577 1,354 8,323 
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in name... 


high grade in fact! 


EDWARD KOHN Co. 


EMERAL ‘AY4 ae Go 11 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


‘@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 











CLASSIFIED ADVERTISING = “s.cctwi iimmioue's a armce 


eewiared: ant set solid. Minimum 20 

pasos ditional words, 20c each. o position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


words. Head. 

lines 75c extra. Listing advertisements 75¢ CLASSIFIED ADVERTISING PAYABLE IN ADVANCS 
line. D, inch. 

nama. — PLEASE REMIT WITH ORDER. 





POSITION WANTED 


MANAGER-SALESMANAGER 

OR ASSISTANT: College graduate, age 32, ag- 
gressive 8 years’ experience. Have managed smoked 
meat and sausage manufacturing plant for major 
packer in large metropvlitan maciKket. Desire pcsi- 
tion with progressive independent firm. Knowledge 
of yields, costs, etc. Prefer New England area. 
W-249, THE NATIONAL PROVISIONER, 18 E. 
4ist St., New York 17, N.Y. 








AN BXPERIENCED smoke house and curing man 
desires making connection with reputable packer. 
Have experience in practically all pork operating 
departments. Can furnish references. W-350, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, lil, 





WORKING SAUSAGE FOREMAN: Young man 
with 18 years’ experience desires change. Can take 
complete charge of sausage production and handle 
help. W-351, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, Ill. 





SAUSAGE MAKER: All around man, 29, married 
trade learned in Switzerland, seeks position with 
small or medium size packinghouse. Northern 
U.S.A. preferred. W-320, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SALES MANAGER: Age 44. 20 years’ experience, 
general knowledge of all phases of plant operation 
plus 10 years’ experience in sales and sales pro- 
motion, W-33s4, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, Ill. 





MANAGER: 20 years’ experience in all operations. 
Buying, slaughtering, processing, sales, etc. Prefer 
percentage urrangement. W-335 THE NATIONAL 
PROVISIONER, 15 W. Huron S8t., Chicago 10, Ill. 





WORKING SAUSAGE FOREMAN: 19 years’ ex- 
perience, ambitious, conscientious worker, desires 
position with independent plant. W-336, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, IN. 





BUYER: Meat, poultry and.seafeod. Also sales 
exper'ence. A capable executive desires connection. 
W-347, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il, 
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HELP WANTED PLANT WANTED 


PURCHASING AGENT: Independent meat packer, | INTERESTED IN RENTING: Cooler on lease 
located in the metropolitan New York area, is de- | basis. Approximately 70 ft. by 30 ft. with freezer 
sirous of securing the services of a thoroughly ex- | facilities if available, in metropolitan New han, 
perienced purchasing agent, capable of handling a | °F New Jersey area. Must have B.A.I. ins 
volume of approximately 10 million dollars annual- | tion. PW-307, THE NATIONAL PROV ISIONER, 
ly, a majority of which is packaging supplies and | 18 B. 41st St., New York 17, N.Y. 

materials. This is a career opportunity with un- 











limited growth possibilities for a ¢ tious 
indiviiual with ingenuity and ability to follow in- 
structions through to a successful conclusion. Ap- EQUIPMENT WANTED 


plicant please submit a detailed resume including 
past earnings. W-337, THE NATIONAL PRO- 
VISIONER, 18 E. 41st St., New York 17, N. Y. WANTED: 1000 ton curb presses lard roll. filter 
press and cooker. Mitts & Merrill Hog. Contact 
Box EW-36, THE NATIONAL PROVISIONER, 
EQUIPMENT SALESMAN 18 East 41st St., New York 17. N.Y 

Here is a good opportunity for ora equipment 
sales representative with experience in the meat sat sad i : 
industry, to help market well engineered imported | WANTED TO BUY: Insulated trailer or trailer 
equipment. All replies strictly contidential. W-338, and tractor for hauling carcass beef. GREENLEE 
THN NATIONAL PROVISIONER, 18 BE. 41st St., PACKING COMPANY, West 12th Street, Sioux 
New York 17, N, Y. Falls, 8.D. 

















> sealants , a . WANTED: FILTER PRESS. Write offerings to 
WANTED: Experienced beef salesman to handle g 
sales of boneless beef and butcher cattle in north- a ee ~355, se< nicape 10- tu. PROVISIONER, 
ern Illinois and southern Wisconsin. This is a | 15 uron 8t., Chicago 10, Ill 

splendid opportunity for the right man. Write full 
particulars to Box W-340, THE NA'TIONAL PRO- 


VISLUNER, 15 W. Huron St., Chicago 10, II11. EQUIPMENT FOR SALE 


BEEF SLAUGHTERER: Man experienced in all 
operations = cattle slaughtering. Location, western 1—54 Buffalo Hand Stuffer 
New York. Good opportunity for right man. W-342, 
THE NATIONAL PROVISIONER, 18 E. 41st St., 1—100 lb. Buffalo Stuffer 
New York 17, N. Y. 











1—200 Ib. Anco Stuffer 





SALESMAN WANTED: Calling on meat packers, 
~VJ sAnt ON PROFITAGLY SIDELANE., W-545, 


THE NATIONAL PROVISIONER, 18 BE. 41st St., se ‘41 
New York 17, N. ¥. 1—27 B Chopper With Motor 


1—Buffalo 260 Cutter 


2—300 lb. Buffalo Stuffers 





BOLOGNA MAKER-FOREMAN: To take full 





) i in stoc yE J UL 
charge ef new government ieapected hitehen. Sx- Other equipment in stock. WE BUY & SELL. 
cellent opportunity for qualified man. TEN-DA y J 
BRAND MEATS, 176 Saddle River Avenue, Gar- AARON BQUIPMENT CO. 
field, N.J. 1347 S. Ashland Ave. Chicago 8, Ill. 


THE NATIONAL PROVISIONER 

















CLASSIFIED ADVERTISING 





EQUIPMENT FOR SALE 


BUSINESS OPPORTUNITIES 





FOR SALE: Send us your inquiries for S/S. 
Aluminum, Dopp jacketed Kettles; Filter Presses: 
Curb Presses; Cookers; Lard Rolls; Grinders: 
Stuffers; Mixers; Cutters; Expellers, ete. We buy 
your idle equipment and plants. 


CONSOLIDATED PRODUCTS CO., INC. 
72 Bloomfield Street, Hoboken, N.J. 
Tel. HO 3-4425 (N.Y. Tel: BA 7-0600) 





MEAT SAMPLING ENIVES 
Folding pocket knife for gift and advertising use. 
Stainless steel blade five inches long. Imitation 
ivory handle imprinted with your name—$1.75 
each. Write for catalog. 

LOUIS M. GERSON CO. 
68 Deering Road Mattapan 26, Mass. 





DEHAIRER: Dupps No. 74 Heavy duty, 7% H.P. 
motor, $750.00. Silent cutter--BUFFALO No. 27 
B, 5 H.P. motor, $400.00 FS 352, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





DRY RENDERING COOKER: 4x10, in good condi- 
tion. $1750.00. No. 35 Diamond Hog, $775.00. 
MODERN MEAT CO. 3501 Emery St., Los Angeles, 
California. Phone, Augelus 14103 








FOR SALE: CRACKLING 


EXTRACTOR, manu- 
factured by Oil 


Waste Saving Company. Priced 
right for quick sale. FS-354, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 
All Models. Rebuilt, guaranteed. 


e Lease Ex 


Ww pellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





ANDERSON EXPELLERS 





BUSINESS OPPORTUNITIES 
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WANT TO CONTACT MIDWESTERN BROKER 
specializing in MIXED trucks of pork provisions 
to the south. W-343, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, IN. 





SURVEYS 
Are you cutting your hogs to the maximum value? 
Hog killing, cutting and pork trimming surveys 
made by specialist with 43 years’ practical expe- 
rience. Rates furnished upon written request to 
EDMOND 8. FORAN 7942 8S. Elizabeth St., Chi- 
cago 20, Ill. 





TILED LOFT: Heart of wholesale meat district, 
516 Westchester Ave., New York, 25’x80’ off 
Street tail board loading, service freight elevator, 
-O0 degree brine, excellent hot water supply, well 
drained floors, good for food processing. D. 
WOLCHOK, 217 Broadway, New York. Phone 
CO 7-3083. 





FOR RENT: 
Plant. One story, 95’ 
addition. 
storage 45’ 


Food processing and Frozen Storage 
x 67’ with an 18’ x 62’ 
Gross floor area 7,600 sq. ft. Frozen 
x 69’ and Blast Freeze 10’ x 16’. 
Refrigerated area 15’ x 35’, 8’ x 25’ and 14’ x 
16’. Overhead rails and loading dock. Excellent 
Call BElmont 8161 or write Box 171, St. 
P..0., 


location. 


Matthews Branch Louisville, Kentucky. 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 


AUGUST 21, 1954 





PARTNERSHIP ARRANGEMENT AVAILABLE 
For the right man in established beef slaughter- 
ing business located in a North Central State. 
Capacity 2,000 cattle per week. Potential part- 
ner should have some money available to invest 
as working capital in the business. Plant equip- 
ment and utilities (power, light, heat, water and 
refrigeration) to be supplied upon acceptable 
rental basis. 

Applicant must have had at least ten years’ 
practical experience, including selling of all prod- 
ucts connected with the business. Age desired, 
30 to 45 years. 


All replies will be held in strict confidence. 


Write Box No. W-345 
THE NATIONAL PROVISIONER 
15 W. Huron Street Chicago, Illinois 





YOUR PACKAGED MEATS 
NEED CODE DATING 
We offer a Complete Line of Code Daters and 
Name Markers——Automatic for Conveyor Lines and 
Wrapping Machines—also Power-Driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 
Write for details on a specific problem. 

KIWI CODERS CORPORATION z 

3804-06 N. Clark St. Chicago 18, Illinois 


SALESMAN 





PLANTS FOR SALE 





MEAT PROCESSING, LOS ANGELES, CALI- 
FORNIA. Successful smoked pork processing busi- 
ness, complete, all equipment, trucks. Newly 
modernized building. Available long term lease. 
Equipment for, beef fabrication, hog cutting and 
room for sausage manufacturing. Now over one 
million dollars annually, Facilities for 5 times 
present volume. Established 25 years. Catering 
to markets and jobbers. Railroad siding to plant. 
Owner wishes to retire. Reasonable terms. For 
full information write to Box FS-344, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 
eago 10, ; 





FOR SALE OR LEASE: 
Chain of Hog Buying Stations with fleet of trucks. 
Buying annually two hundred and fifty thousand 
hogs. Located in the Southeast of the United 
States. Strictly in a corn belt. Well established 
hog buying stations and fleet of trucks in perfeet 
condition. Splendid opportunity for a packer to get 
supply of hogs for a packing plant. Plenty of 
cattle in this location. Only confidential informa- 
tion exchanged. This is a growing business and is 
being operated on a profitable basis. Can be ex- 
~— to purchase even more hogs with plenty 
of cattle. 
Fs-830, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Ill. 





PROVISION PLANT FOR SALE: Built in 1947, 
centrally located on 1 acre of land. Building is 
120 ft. x 60 ft. x 2 stories high, with a loading 
platform to D and H railroad. Sausage kitchen, 
2 smokehouses, Jordan cooker, steam cooker for 
hams, steam jacket, silent cutter and _ stuffer. 
Qquipped with modern overhead tracks and scales, 
and hundreds of other pieces of equipment and 
trucks. Big cooler and freezer. Poultry dressing 
and battery brooders, capacity 4000 monthly. Will 
sacrifice for $50.000 cash. Write or call for inter- 
view, JOHN RUSSH, Cambridge, New York. 





FOR SALE: Complete business (1) Wholesale and 
slaughtering unit. (2) Retail outlet with new 
equipment. Located in fastest growing community 


in western Michigan. Rated A-1 business. Write 
to W. L. LIPKA, Broker, Box 262, Montague, 
Michigan. 





FOR SALE: Hotel and 
house in Pittsburgh, Pa. 
ing 30,000 sq. ft. Equipped with refrigeration. 
Will sell separately. FS-353, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


restaurant food supply 
Merchandise and build- 





FOR SALE: Complete rendering plant. 3 cooker, 
2-500 ton hydraulic presses, 1 Mitts & Merrill Hog, 
112 H.P. H.R.T. Boiler 85 ft. steel stack. 75 
H.P. steom engine, ete. PHILIP CUDDEBACK, 
RD #2, Phelps, N. Y 


BARLIANT'S 


’ 


WEEKLY SPECIALS! 


~ We list below some of our current 
offerings for sale of mochinery and 

i equipment available for promn* 
shipment at prices quoted F.0.B. shipping points 


Write for Our Bulletins—issued Regularly 











Complete Plant Liquidation Sale! 
Sieloff Packing Company 
St. Louis, Missouri 


Be sure to see page 22, this issue, 
for important information. 














Kill Floor 
7383—-DEHAIRER: Baby Boss, 9-4 stars beat- 
ers, 5”°x9", hydraulic throw-in & 


















Ee ree aie Newew ss aeks hele le $ 475.00 
7134A—BEEF CARCASS SPLITTING SA 

& Donovan, recond., excel. cond......... 565.00 
7287-—-UTILITY & VEAL SPLITTING SAWS: 

(2) Best & Donovan, ser. #RBS-108 & 

RBS-113, % HP motor ..... -++-@8, 325.00 
6065—BAND SAW: Jones-Superior dia 

wheel, stainless steel top table, 2 HP.... 250.00 
6718—KRIB BLOCKING & HAM SAW: 7%” 

dia. wheel, model RB11124, with motor, 

cable & counterweight................e00- 175.00 
7289—SCRIBE SAWS: (2) Best & Donovan ser. 

#81128 & 81129, type M-1, 1 hp. motor, 

CRUO. COS so 0 66k 5 sts Vo rgnckeubnnaswes ea, 175.00 

Sausage Equipment 

7444—TY-LINKERS: (3) automatic, model 

#114A, fully reconditioned & guaranteed, 

PORES BOE WOR i inn dvnc caebnccieVhans. ca ea, $1195.00 
7316—VIENNA SAUSAGE CROSS CUTTERS: 

(2) Anco #686, 30004 per hr., with 

Grive 2 MOUOR oo 5 i's cici ns sche ca cenupeuts ea. 1175.00 


7475—PICKLE INJECTOR: Preservaline  In- 
jectocure, used only 1 year, excel. ¢ond., 
now in operation ........ Avail, at 4% cost price 
7295—STUFFER: Globe #390, 400# cap. . 850.00 
7399—STUFFER: Boss, 200% cap. with valves 

ONG BIR. ov oivcccscvaysccesesshams guages 675.00 


7296--GRINDER: Buffalo #78BG, with 40 HP 
mtr. & str., excel. condition ............ 175.00 
7397—GRINDER: Cleveland Kleen-Kut 7E type 
K, with 30 HP. mtr. & str., recondi- 
CUOMO. onccccncvcsiccssncdeveescccucesee $25.00 
7446—VACUUM MIXER: Buffalo #5, 1500#% 
cap., cover & counterweight, 15 HP. 
wundabedsecebpecen@ens sks.0% Bids requested 


5 
HP. mtr., extra knives, reconditioned... 1050.00 
6544—CASING APPLIER: with G.E. 1/6 HP. 


MAGE, oc ccevncccccccvckscnecsecsenscsdcaus 130.00 
7380—-HAM MOLDS: (35) Anco #711, size #0, 
5” 5” x 12”, like new cond., with 
new tension springs & new ratchet cov- 
OP dan case chpounthneenanved channccd’d ea. 13.00 
7004—-HOY MOLDS: (200) stainless steel, like 
new condition: 
150—Pear shape #P-16, 114 ”x5%4"x6".ea. 11.50 
Square, #116, 16-18# cap. ..... ea 11.50 


50 > 3 
6618—HOY MOLDS: (320) Globe #66-S, stain- 


less steel, pressure ratchet type covers, 

4%” x “x 10”. Excel. cond......ea. 6.75 
7244—HOY LOAF MOLDS: (178) Globe #5-8. 

5# cap., with ends, New, never used. .ca. 4.30 


Rendering and Lard 
HYDRAULIC PRESS: Globe 500 ton, with 
10 x 1 x 12 Burnham Simplex Union 
pump, reconditioned 
7381—HOG: Diamond #35, with 25 HP. drip 
proof mtr. & magnetic str., extra knives.. 2350.00 
COOKER: Anco 4’ x 10’ with 20 HP. 

mtr., gear & pinion drive. Rebuilt shell.. 1450.00 
7398—KETTLE: Boss #302, size 7, 300 gal. 

steam jacketed, 100# pressure ........... 
7393—-STEAM JACKETED KETTLES: all stain- 

less steel clad with exceptions noted, with 

hinged covers, pop-off and draw valves. 

Excellent condition, cleaned, painted, test- 


7157 
Fudge UMRseRbESHeee « $4250.00 


7154 


375.00 





ed for 40# operating pressure. Most of 
kettles made by Groen, Lee, ete. Standard 

2/3 jacketed. All kettles located in 
Chicago: 

G—199 Gel.) viv acidcdcccaccccoaceesases 285, 
a | rere errr ee errr eT re 5. 
13—80 gal. stainless steel inside & out.ea 95. 
BISBAL once ccvccccoscccecnvccnvacs 5. 
POM By a cinch da kendsanaesebeshunnue 5. 
3—40 gal 5. 
2—30 gal ie 3 75.0 
3—30 gal. New. in original crates...ea. 100.00 
1 


-20 gal. All stainless steel ........... 
All items subject to prior sale & confirmation. 
WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 





© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
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ag ADVERTISERS 
ore § 2, iF £ TV | B ‘Sux in this issue of THe Navionat PRovisionE 


Allbright Nell Co., The __+. Third Cover 
Aromix Corporation ...._ | 
Associated Bag & Apron Co. 





Baltic Trading Company 
Barliant and Company 
Beck, S. Meat Co. 
Berman Rubber Co. 


CaebGy SNE. iss aw Gee Tess et mi 
Chip Ice Corporation 

Cincinnati Butchers’ 

Cleveland Cotton Products Co. 
Connolly, J. J., Inc. 


Dewey and Almy Chemical Co. 
Dorsey Trailers, Inc. 


First Gpice Mining Co., Itc. ..5. i i eee 37) 
French Oil Mill Machinery Company, The .. 


Controlled Cold Globe Comnany, The 
_ Goodyear Tire & Rubber Co., Inc. 
Takes The “Perish” Out Great Lakes Stamp & Mfg. Co. 


x e Griffith Laboratories, Inc., The 
of Perishable Freight! 


Ham Boiler Corporation 

2 Hollenbach, Chas., Inc. ... 

It’s not just any cold that keeps your meat Hunter Packing Company 

loads farm-fresh in transit when you ship via Hygrade Food Products Corp. .............eeeeeseeeee oe 
Spector. No, sir, trained Spector drivers con- 3 
trol the trailer temperatures every mile of the ra a. oe 
trip to make sure that your load is always 
kept under “just right” refrigeration. The 
result? More satisfaction for your customer— Kedison-Schoemaker Laboratories, Tac: 
less cost for you! Kahn’s, E., Sons Co.. The 

Kennett-Murray Livestock Buying Service 
s Kneip, E. W., Inc. 

For fast—safe—fresh delivery of your meat Koch Sunplies 5s 

loads, ship it Spector. Kohn, Edward, Co. 


James, E. G., Company 


Linker Machines, Inc. 


Mackin, N. I.. 
Mayer, H. I}. & Sons, Co., ® 
REASONS WHY Midland Paint & Varnish’ 
Midland Paint & Varnish Co. 

Spector is the best routing... Miller, I.. Pickles, Inc. 
Minneapol's-Honevwell Regulator Co. 
Murphy Body Works, Inc. 
SPECTOR refrigerator 
trailers do not “lay-over” 
enroute. 
SPECTOR trained drivers Oakite Products, Inc. 
check temperature 
constantly. Peters Mach‘nery Company 

4 s Pfizer, Chas.. & Company, Inc. 
SPECTOR provides Pittock & Associates : 
temperature-control charts 
for your reference. Rath Packing Co. 
SPECTOR provides advance cenit am ite Pasta ab 


delivery notice of your 
shipment. 


New York Tramra‘l Co., Inc. 
Niagara Blower Company 


Smith’s, Tohn E., Sons Company Second Covet 
Solvay Process Division, Allied Chemical & Dye Corporation 
Sparks, H. L. & Company .... 

Spector Motor Service, Inc. 


Stedman Foundry & Machine Company, Inc. 
TERMINALS AT: Swift & Co. 


Boston Peoria 
Bridgeport Philadelphia Toledo. Seale Company 
oe . the pened 

ecatur Racine-Kenos Viski i 
Indianapolis St. Louis ee 
Milwaukee Springfield 
Newark (Mass.) : R 7 F 
New Britain Trenton While every precaution is taken to insure accuracy, we canno 
New York Worcester guarantee against the possibility of a change or omission i 

# this index. 








A. U. S. custom bonded common carrier 





can merchandise more profitably. Their advertisements off 
Home Office: 3100 S. Wolcott Chicago 3 opportunities to you which you should not overlook. 





a The firms listed here are in partnership with you. The produc 
and equipment they manufacture and the service they rend 
are designed to help you do your work more efficiently, 0 
economically and to help you make better products which ye 
coe 





THE NATIONAL PROVISIONER 





we cannd 
mission % 





